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New fireproof refinery built in 1925 


NIAGARA BRAND 


Genuine double refined Saltpetre (nitrate 
of potash), double refined Nitrate of Soda 
—“The old reliable way to cure meat 
right”—and refined Nitrite of Soda. All 














complying with requirements of B.A. I. 
Also “Bound Brook Brand” Refined 
Granulated Salt. 





BATTELLE & RENWICK, INC. 


Established 1840 


80 Maiden Lane New York City 






































Discussed 


Keeping Track of Carcasses to Check Returns 7,°°"% 
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Mixes Meat Thoroughly in 


Least Time! 
“BUFFALO” Meat Mixer 





Built very heavy and durable 
With Center Tilting Hopper 





We are pleased to inform you that both our new 43-B 
Silent Cutters and No. 2 Mixer are giving us the utmost 
satisfaction. These machines are, as everyone knows that 
has worked with either of them, a time and labor saver. 
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Heinecke Co., Sheboygan, Wis. 







Read These Testimonial Let*ers 


We are taking this opportunity of commend- 

ing you upon the work done by, your 1,500- 

lb. “BUFFALO” Mixer. In comparison with 

other mixers we have used, it stands by far 

‘ ahead. You are to be commended upon the 

working ability of this machine in the sausage 
business. 


9 
yoo" Peters Packing Company, McKeesport, Pa. 


We are glad to comment favorably upon 
No. 3 Buffalo meat mixer. This machine has 
proven economical and convenient. It does 
40 U8e satisfactorily its part in the manufacture of 

Van Deusen Sausage. We are in receipt 
almost daily of unsolicited testimonials from 
Michigan to Florida concerning Van 
Deusen Sausage. “First in 1867— 
Foremost ever since.” 
C. A. Van Deusen Co., Hudson, N. Y. 


The No. 43-B Buffalo Silent Cutter 
and the 700-lb. Buffalo No. 2 Mixer we 
\ recently installed in our new Plant are 
entirely satisfactory, enabling us to 
greatly increase our production and at 
the same time save considerable labor. 
We shall be glad to recommend 
these machines to anyone contemplat- 
ing installing new equipment in their 
Sausage Room. 
Acme Sausage Co., Chicago, IIl. 





We want to take this opportunity to tell you that the 
No. 32 Silent Cutter, No. 2 Mixer and the No. 56-B 
Grinder are all giving the very best of service. We are 
thoroughly satisfied with their performance and we are 
very glad to so report to you. 

Lease Market Company, Los Angeles, Calif. 





Write for list of users, prices and other particulars 


John E. Smith’s Sons Co., 50 Broadway, Buffalo, N. Y. U.S.A. 


Patentees and Manufacturers 


Silent Cutters 
Mixers 
Grinders — 
Stuffers 


Backed by 57 Years Experience Building Quality Sausage Making Machines 





THE 
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femeldilsm onlmeiascep chek jiivenre bring 
you QUALITY PRESTIGE -A larger 
more profitable cheese business 





“Send me another shipment of Lake- 
shire—an assortment of half-pound 
cartons and 5-pound loaves. Ship it 
double quick, please—my stocks are 
going fast — customers certainly like 
it. Since I started selling Lakeshire 
exclusively, my cheese business has 
become one of my leading profit 
items!” 











An Absolutely Different, Delicious Loaf Cheese 


HREWD dealers—thousands of them—have experienced a new con- 

ception of the big sales and profit possibilities in their Loaf Cheese 

business since stocking and pushing the saleof LAKESHIRE exclusively. 
For here’s a loaf cheese—so remarkably rich, smooth, creamy, so delicious 
with its rare old fashioned cheese flavor—that even your most discriminating 
customers will be quick to prefer it to all others. What an opportunity you 
have with LAKESHIRE to quickly get the lion’s share of the loaf cheese 
business in your community. Order a trial shipment now. Then watch your 
cheese sales grow. 


Packed in seven tempting varieties—Ame rican, Pimento, Swiss, Caraway, Brie- 
Denzer, Brick, Vera-Sharp—all foil wrapped for long keeping and cleanliness. 


Jhe Lakeshire Gheese Go. 


Plymputh **>*>> OWisconsin 


174 Duane St., New York City 


This Company is owned and its products distributed by 


A. H. Barber & Co., Chicago, Ill. — =| = Winnebago Cheese Co., Fond du Lac, Wis. 
A. D. DeLand Co., Sheboygan, Wis. SSE J. H. Wheeler Co., Plymouth, Wis. 


‘THE NATIONAL PROVISIONER, VOL. 76, No. 8. Published every Saturday by The National Provisioner, Inc., Old Colony Bldg., Chicago, Ill. 
Entered as second-class matter, Oct. 8, 1919, at the post office at Chicago, Ill., under the act of March 3, 1879. 
Subscription Price: United States, $3.00; Canada, $4.00; All Foreign Countries in Postal Union, $5.00. 
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The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 
Replacing Other Equipment Everywhere 


Write for Prices 


The Hottmann Machine Company 
\\ 3325-43 Allen St. PHILADELPHIA, PA. 

















THE PRODUCT 


“‘Perfection”’ 


TWO-PIN 
SAUSAGE MOLD 


Investing a few dollars in this modern equipment 
will help your sausage department show greater 
dividends than ever before. 


SAUSAGE MOLD CORPORATION 


LOUISVILLE, KY. Incorporated MADE IN JU. S. A. 











The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 





Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 














Not a Man in Sight!— 


Time to stir the scrapple! Every man has slipped away—had something BOPP 
to do elsewhere! It was that way every time!—when scrapple was mixed mort 
by hand. 

Today the DOPP Style ‘‘D’’ Bracket Type Scrapple Mixer does the work 
quickly, efficiently, quietly, and better. The pudding is mixed thoroughly, 
is more firm—so our customers tell us. 

You ought to know more about this mixer and about DOPP Seamless 
Kettles. Ask the butchers who use them, for cooking meats, sausage, 
scrapple, and for rendering tallow and lard. (Names and addresses on re- 
quest.) Find out for yourself how satisfactory they are. 


style “D” Bracke Type 4 Sowers Manufacturing Company 
Scrapple Mixer 1307 Niagara St. Buffalo, N. Y. 1—125 Gals. with three pipe legs. 


Standard DOPP Kettle 
5 Gal. to 100 Gals. 150—1,000 Gals. with four lugs. 


5 3 e aap a New York Boston Montreal Toronto Hither cast through or flanged sleeve 
outlet furnished if desired, 


DOPP SEAMLESS JACKETED KETTLES 
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ee | ‘“BOSS’ : Hog Killing Outfit Debs 


Cast U Bar 





ARE SAVING THEIR USERS THOUSANDS 
OF DOLLARS YEARLY 
BECAUSE OF THEIR SCIENTIFIC, SIMPLIFIED, 
COMPACT MECHANICAL CONSTRUCTION. 
CAST U BARS—IN OVER TEN YEARS’ USE— 
ARE UNAFFECTED BY WEAR OR HOT WATER 
OVER 450 “BOSS” HOG DEHAIRERS ARE IN 
USE NOW—EVERY ONE A WINNER ON MERITS 

















* “BOSS” Hog Dehairers 


Clean Hogs the cleanest, fastest and cheapest 


Grate Style with power Baby Style with hand 
Hog Throwin and Hog Throwout Hog Throwin and Hog Throwout 





“BOSS” U, SUPER U and JUMBO HOG DEHAIRERS 


For largest hogs and largest capacities—up to 1,000 hogs per hour 


Belt Scrapers and Bars convey hogs through machine. Jumbo Dehairer with 

Control Discharge Door 
Door holds 
hogs in the 
Machine until 
they are abso- 
lutely clean. 


To sell you the 
Dehairer most 
suitable for 
your business, 
state how 
many hogs you 
want to clean 
per hour and 
their average 
weight. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 








: at a 
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B. F. NELL & COMPANY 


620 W. Pershing Road 





Manufacturers of Equipment and 


Supplies for the Meat Industry 


TROLLEYS 


For Hogs, Beef, Sheep, Calves 
and Fore and Hind Quarters 


All of our trolleys are finished 
smoothly throughout and the 
groove of the wheels has a smooth 
chilled surface, making a harder 
and better surface than a turned 
groove. 

We can make prompt shipment 
from stock. 

Also we can make any speeial 
traveler to order. 

Write for prices 


Chicago, Ill. 














Made in the following sizes: 


(Size) Weight Inside Inside Inside 
Number each top diam. bot. diam, Depth 
(ibs. ) (in.) (in.) (in.) 


0 29 28 25% 13% 
00 28 23% 20 12% 
1 22 24 21% 11% 
2 16 21% 19% 10 


Butcher Tubs that Last 


for handling 
Sausage, Fresh Meat, etc. 


Made of everlasting Virginia White Cedar, the 
best known wood for resisting the action of brine. 
Although light they are very strong and durable, 
being bound with electric welded wire hoops— 
Galvanized. Have non-breakable wrought steel 
handles, which are securely riveted on the tubs. 
The bottoms are of flush type with hard wood 
runners, fastened with rust proof bolts. 


Can be purchased at Butcher Supply Houses 


RICHMOND CEDAR WORKS 


Manufacturers for 55 years 
Richmond, Virginia 











bite 





Chopper. 


plants today. 


It is fitted with a powerful 
15-h.p. motor that is, cutting 
operating and labor costs and 
speeding production in many 


Distance from ring to floor 
permits carrier to be run 


THE ENTERPRISE MFG. CO. OF PA., Philadelphia, U. S. A. 


6000 Ibs. per hour 


That’s the beef capacity of 
the fast cutting, smooth run- 
ning “Enterprise” No. 1166 


under spout. Saves extra 
handling. 


Three of the famous 
“Enterprise” knives and 
plates furnished for fine, 
medium and coarse cutting. 


Send for catalog illustrat- 
ing the “Enterprise” line. 
Seventy-two sizes and styles 
for every use. 




















THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 





SaveinFreight Save in Handling 
Savein Nails Savein First Costs 


Send us your specifications now and 
we will prove to you how to save 
from 25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices 
1101 W. 38th St., Chicago, Ill. 
Eastern Offices: 
1011 Liberty Bldg., Philadelphia, Pa. 
1115 Hudson Ave., Hoboken, N. J. 
Southern Office: Natchez, Miss. 
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Moving Part 


There is a vitally close relation between the sim- 
plicity of a machine and its practical value—as regards 
accuracy, dependability, durability and efficiency. 


The unrivalled simplicity of the Lamb Automatic 
Weighing and Filling machine is obvious, when it is 
known that only five moving parts are used for the 
complete function of the machine. Furthermore, only 
one of these parts is in operation at one time. Each 
part working consecutively, the action of one is com- 
pleted before the other starts. 


The machine has no similarity to the old-fashioned 
volume filler as it has no timing devices, mechanical 
trips or knife blade balances to get out of order. 


With a Lamb Machine in your lard room, eliminating 
inaccuracy and waste, you will readily appreciate why 
the Lamb Machine is the utmost in 
























Eleateteal 
Ham Saw 


Perfect Cuts 

No Bone Splinter 
Money Saver 
Reduces Costs 
Easy to Handle 


Time Saver—One Man 
Can Saw 2,000 Hams 
an Hour. 


No change necessary 
to realize its value. 


Best & Donovan 


Sole Distributors 


332 S. Michigan Ave. 
Chicago, Ill. 














Iren Recessed Plate Press 


Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 


Tankage and Curb Presses 


PACKING HOUSE MACHINERY 
AND EQUIPMENT 
Write for Information and Prices 
William R. Perrin & Company 
Fisher Building Chicago, Illinois 
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—A Super-Sanitary Belly Curing Box— 
Without An Equal 


Box is made of No. 12 gauge steel, 
seams welded. Galvanized after fabri- 
cation. Corners and bends well 
rounded. No bolts or rivets used, 
making the inside perfectly smooth. 


Cover is made of 1”x6” D. & M. 
odorless and tasteless lumber. Com- 
pression strips are nailed from the 
outside which method eliminates rust 
contamination from products. Rein- 
forced with three oak boards and 
fitted with galvanized hinge bars. 

Size 24”x36"x21” on inside 
Capacity about 625 pounds 
INQUIRIES SOLICITED 


The Globe Company 


822-26 W. 36th Street 
CHICAGO 


Write for Catalog 

















Uniforms Size 
Sausage Bags 


The sausage foreman knows that a great deal 
of labor is saved by uniform containers. A 
casing is a natural grown product. 

A “Central” sanitary Sausage Bag is manu- 
factured in standard sizes—meaning uniform 
weight packages at less cost—less handling. 



















Why not ask for samples? 


Central Bag & Burlap Co. 


Importers and Manufacturers 


4523 S. Western Blvd. Chicago, IIL 


Bags for fertilizer, tankage, beef, pork, and mutton; also Ham end 
Bacon Slips, Barrel a Sheetings, Beef and Butter Cloth, 


gochinedte. 


tion and insurance for the good 
appearance of your product. 


FRED C. CAHN 
305 W. Adams St., CHICAGO 


Selling Agent 
The Adler Underwear & Hosiery Mig. Co. 
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Now is the Time 


to check up your ham boiling department 








and get your equipment ready for 
the seasonal rush. 


Remember—worn out, damaged, or obsolete 
| Ham Boilers can be traded in on the pur- 
chase of new ones. Send for our schedule. 





HAM BOILER CORPORATION 


1762 Westchester Avenue New York City 
Factory: Port Chester, N. Y. 


European Representative: The Brecht Co., 6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould, Shapley & Muir Co., Ltd., Brantford, Ontario 
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Made in 10, 25, 35, 50 
pound sizes. 
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They not only save space in your plant, 
but also they are light in weight. 


May we send you a sample? 


GEREKE-ALLEN CARTON CO. 


1705 Chouteau Blvd. Dept. “‘C” ST. LOUIS, MO. 














Trouble with 
your cure? 


When curing pickle ferments 
look out for sour meats! 


Sugar in your pickle may be 
the cause of this trouble. 
Have you tried the new curing 
sugar made specially for meat 
curing? 


Sodchauxs 


CURING SUGAR 


Institute of of Asnertoas Sloat’ Packers; 
assures you 
Quality Product, 
Uniformity of Cure and 
Material Saving in Cost 





PRICE 
\ £ 2 '° are $5.70 
per cwt. f.o.b. Reserve, La. 
ee ee eee $5.60 


per cwt. f.o.b. Reserve, La. 


@abject to usual sugar trade terms of 
2 per cent cash discount. 


Soot Iadustry im the 
modern Sugar Refinery of 
GODCHAUX SUGARS, INC. 
Godchaux Building 
NEW ORLEANS, LA. 


Let us have your inquiries. Delivered 
prices, both carl s and less than 
carloads, quoted on request. 











Standard 1500-lb. 


Ham 
Curing 
Casks 





Manufactured by 


Bott Bros. Mfg. Co. WORSoiS 


Write for Prices and Delivery 





DOZIER 


~ Ow 


Full Capacity 


Curing Vats 
B. C. SHEAHAN CO. 
166 W. Jackson Blvd. 


NM >A IAp>rs 
nAOOLN 

















The Stockinet Smoking Process 


U. S. Letters Patent No. 1,122,715. 


‘Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 
Thomas F. Keeley, Licensor 
516 E. 28th St., Chicago, IIl. Telephone Calumet 0349 




















Classified Advertisements are on pages 64 and 65 
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PORK SAUSAGE 
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Sausage [leat in this package 
takes its place with other pack- 
| aged food successes — 


Use of the correct package is an | 
important factor in marketing a food : 
product. Present day successes are 
equally dependent upon the pack- 
age for sales assistance as upon the 
quality of the product. Use of the 
KLEEN KUP for sausage meat re- | 
sults in increased sales, continued 
repeat orders and fully satisfied cus~ 
K\ceen hue tomers. For 5 _— it has 
dominated the field where good 
“ers meee sausage is sold. Careful package 
selection on the part of leading 
packers always terminates in their 
using the KLEEN KUP. It lessens 
sales resistence —it best represents 
quality. 


lts Contents 
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Offering decided advantages not 
obtainable with other packages 
used for Sausage Meat — 


2 LLL AR SRST in WLAN Sea 


Sara CARD IT LSE TEE! 


Made of heavily waxed pure white 
spruce woodfiber, seamless con- 
struction and tight fitting lids are im- 
portant KLEEN KUP features —they 
keep the sausage fresh and clean, 
reduce bacteria growth to a mini- 
mum. They take little storage space 
—nest when empty. Easily filled 
and capped. Printing in one or 


more colors directly on sides and 
IREEENKUE cover. Each KLEEN KUP is a min- 


“au 


emg 


— 


The Package iature bill-board going directly into 
Thai Sells the home. Sizes one ounce to ten 
lis Contents pounds. Send for samples and new 


low price quotations. 








ono Cervice 


NEWARK NEW JERSEY— 
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PURE LARD FOR PASTRIES 
AND ALL DOMESTIC COOKING 


HERE is no denying the fact that substitutes for pure lard 

have gained wide kitchen popularity during the past few 
years. Perhaps the reason may be pinned to the convenient 
way the substitutes are packaged—less trouble for the housewife 
and handy for the dealer. 


But pure lard can also be packaged to please both housewife 
and dealer. Neat little cartons that hold shapely, one pound 
prints win instant approval. Of course, each print is first 
wrapped in Paterson Vegetable Parchment. 


Then, too, the Parchment Wrappers are printed with your 
name and trademark — positive identification and economical 
advertising for your product. 


Write for samples and prices. 






ZALZLLLLLI, 
$e 
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The Paterson Parchment Paper Co. 
. Passaic, N. J. 
Chicago San Francisco 


me , KZ 
QZZLZLA 






Paterson 
Vegetable Parchment 
is made for the 
increasing number 
of people who will 
have only the best 
because they have 
found the sound- 
est economy lies in 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 


The Pioneer of Sewed Casings 


| Our Specialties: 

Sewed Beef Casings 

| Sewed Hog Bungs 
Sewed Bladders 


EAs CME CT 


Manufactured Under Sol May Methods 








The Secret of Sausage Success is a Perfect Cure 


Our H. J. MAYER Special NEVERFAIL Curing Compound is a formula for cur- 
ing sausage materials, hams, and bacon which will enable you to place your goods on the 
market in a very short time. 

It prevents your sausage from turning green; protects your product not used at cured 
age, and helps to keep meat from getting “short.” 

We make Practical Demonstrations with our own goods and help our customers rem- 
edy their troubles. 

Your success is our aim. 


H. J. MAYER & SONS CO. 


6821-23 S. Ashland Ave. CHICAGO, ILL. 
Makers of the Famous GENUINE H. J. MAYER Special Frankfurter, Bologna, Pork Sausage (with 
and without sage), Braunschweiger Liver, Summer (Mettwurst), and Rouladen 
Delicatessen Seasonings 





All our Products are guaranteed to comply with the B. A. I. regulations 








A Sausage Mold That Does Not Infringe 
semaines cabpabart Standardize on ‘‘United”’ 
Patented Molds 


Patent Claims Filed June, 1924—Issued Aug. 11, 1925 
Patented Under Letters Patent No. 1549488 


Customers guaranteed protection against litigation proceedings 


Consult your Jobber or write us direct concerning your 
requirements on molds for 1927 


United Steel & Wire Co. 


Mold f ished with or without letters 
ange Battle Creek, Mich. j 


Atchison, Kans. 
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The name Lavin’s Prague Hansa Salt Co., is discontinued and 
this imported pickling salt may be obtained from the Griffith 
Laboratories, Warehouses at Brooklyn; Canton, Ohio; Chicago, 
Ill.; Los Angeles, Calif.; and Toronto, 
Canada; or R. T. Randall & 
Co., of Philadelphia. 












LAVIN'S 


PRAGUE - HANSA 
PICKLING SALT 


TRADE MARK 
REGISTERED 
REG. NO. 214,496 
MADE IN 
GERMANY 










PRAGUE 
SALT 


TRADE MARK 
REGISTERED 
REG. NO.213483 
MADE IN GERMANY 







GRIFFITH LABORATORIES 


4103 S. La Salle Street, 
Chicago, Ill. 


















Prague Salt Passes B. A. I. Inspection 
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MANUFAOTURERS 
Poultry Foods 
Tallow and Olis 


BUYERS OF 
Beef Crackling 
Calf Skins 


MANUFACTURERS 


CONSOLIDATED BY-PRODUCT CO. ~*~ 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 
IMPORTERS OF 


Philadelphia, Pa. ™*" "=e Hos and Sheep 








VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 
are buyers of 


Hog Casings 
Offers solicited 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 








OPPENHEIMER CASING CO. 











Sheep Casings 


Dried Sheep Gut, Beef Bungs, Biadders, 
Weasands, Middles 


Why Pay Middlemen’s 
Profits? 


Buy direct from Cleaners 


BRITISH CASING CO., LTD. 
Sydney, Australia. 


Largest Cleaners in Australia and New 
Zealand: 14 Factories 


Cable Address: Britcasco, Sydney 
Our Broker from Australia visits America 
7 

















New York Importers and Exporters of Toronto 
a... SAUSAGE CASINGS deg 
Sydney CHICAGO, U. S. A. Tientsin 
M. BRAND & SONS 
SAUSAGE CASINGS 
FIRST AVE. AND 49th ST. NEW YORE 
S. OPPENHEIMER & CO. 


Sausage Casings 
Chicago, 2700 Wabash Ave. Londen, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellingten 
466 Washington St., New York 














SHEEP | HOG | BEEF 





CASINGS 











Imperters - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS CoO. 


SAYER & COMPANY, Inc. 


Peoria and Fulton Streets CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 


New York Lendon Hamburg Montreal Sydney Christ Church, N. Z. 














EARLY & MOOR, Inc. 








Som west | Seam SAUSAGE CASINGS “Sue. 
“The Skins You Love to Stuff” 
Hammett & Matanle, Ltd. 


CASING IMPORTERS 
83 & 24 ST. JOHN'S LANE 
London, E.C.1 


Correspondence Invited 





THE INDEPENDENT CASING & SUPPLY COMPANY 


1338-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 





New York Butchers’ Supply Co., Inc. 
SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 











Massachusetts Importing Company 
Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








PHONB GRAMERCY 3665 


Schweisheimer & Fellerman 


IMPORTERS and EXPORTERS OF 
SAUSAGE CASINGS 
Belected Hog and Shoop Casings = Specialty 
Ave. A., cor. 20th St., New York, N. Y. 


HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 
4856 South Halsted Street Chicago 











Los Angeles Casing Co. 


7114-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 








Sewed Casings Exclusively 


National Specialty Co. 
F. M. Ward, Pres. 





61 E. 32nd St. Chicago, Ill. 
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cudahy’s 
Selected 

Sausage Casings 








Imported 
Sheep 


Casings 


Hog 
Casings 


Beef 
Casings 





Absolutely Clean—Prepared by skilled workmen to meet 
your entire satisfaction. 


We solicit your business to demonstrate 


UNEXCELLED SERVICE 


combined with 


GREATER SAVING 





WRITE OR WIRE 


The Cudahy Packing Co, USA. 


111 WEST MONROE 
CHICAGO 
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purer] Color Ape lds oe As NeL) 





Write for Prices 


Che King of Nitrates Immedicte Deliveries 


Double Refined Nitrate of Soda 


STAUFFER CHEMICAL CO. 
452 Lexington Ave., New York City 


Prompt Shipment 


SAN FRANCISCO SALT REFINERY 
San Francisce, California 


CHICAGO OFFICE: 111 W. Washington St. 


ihe I ll 


' 


oy 
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a = 


80% Pearl %. New York City 


ei: Whitehall 1916-7917-7918 
Cleaners and Importers Sheep 
and Hog Casings 
E. E. SCHWITZKE, Pres. 











THE DRODEL CO., Inc. 


Import Sausage Casings Eacenunt 
336 Johnson Ave. Brooklyn, N. Y. 











GASINGS PRODUCE 60., Ine. | 


J. H. BERG CASING CO. 
Importers Sausage Casings Base ore: 




















M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORK 
















THE 


CASING HOUSE 
Benrtn. Leviz Co., Inc. 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 









Hamburg 27, Germany 
Importers of all kinds of 
Packing House Products 


Branch Houses All Over 
Northern Europe 


Established 1868 


Sole Proprietors 
Correspondence Solicited 
Own Big Warehouses on the 
River Elbe 


SCHAUB&CO. 





BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 


Write Us for Information end Prices 
Wynantskill Mfg. Company 


TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicage, Ill. 








H. Leube, Sr. H. Leube, Jr. 


De Pere Paper Manufacturing Co. 
West De Pere, Wisc. 


anufacturers of 


Screenings, Rag Ham and Water Finish Papers 


Write for prices and samples 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Imperters and Experters 
Sausage Casings and Spices 
401-3 E. 68th St. New Yerk City 











Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 
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...- NOW, more than 


ever before our present 
contracts for raw mate- 
rial and increased facil- 
ities for se ecting and 
grading assures..... 


Brecht sausage 
casings 
‘Just Right’’ 


BRECHT CASING COMPANY 


Established 1853 


St. Louis Hamburg Buenos Aires 
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Have you considered this 
form of teamwork? 


© @ 


HE records show that the right sort of package has 

an interesting effect on sales. This is the basis of the 
general trend to consumer packages in recent years. 
And the better the product, the more it gains from the 
right package setting, because the contents measure up 
to the good impression first made. 


It looks as if cooperation between the meat, lard or 
other foods you pack and the containers you pack them 
in might be as important as cooperation between your 
packing plant and your sales force. 


Part of our job is to work with you to develop this team- 
work of product with package to its most fruitful extent. 


Another part is to manufacture containers for you, in 
quantity, exactly according to sample. This is why Canco 
packages, plain or decorated, run so smoothly through 
your filling and closing operations. And of course there 
are Canco packages for every food packing requirement. 


American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 





American Can <4 
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Suppose It Happened 
In Your Plant? 


“Hook ’Er to the Biler’ and 
Save the Fire Hazard 


200 Patients Alarmed by Blaze in Elevator 
at Lancaster Hospital 


Priests and Nurses Avert Panic Among Women as Fire is 
Extinguished 





Special to The Inquirer, 

LANCASTER, Oct. 10, 1926.—A short circuit in a motor in the 
shaft of an elevator early tonight spread excitement among 200 
patients in St. Joseph’s hospital, and a panic among women 


Double Geared 


patients in wards in the old section of the institution was 
averted only by the swift work of priests, sisters and nurses. 
as the hallways and rooms filled with smoke. 


Smoke was detected from the shaft on the first floor by a 
nurse, who sounded the hospital alarm and summoned firemen. 
Within a few minutes, volumes of smoke had filled the old part 


of the building. Internes and nurses shut off the new section 
of the structure by closing doors. 


The wonderful Ridgway Elevator has so many excellencies it is 
Perfection in Elevators and the Freedom from Fire is one of the 
greatest. 

“The Man who has steam ought to have a guardian appointed 
for himself, if he does not get Ridgway elevators,” said the man 
who has Ridgway Elevators in his plant and knows their great 
excellence. 

Every Mill and Factory and Plant Owner if he knows the Ridg- 
way Elevator is sure to 


“HOOK ’ER TO THE BILER” 
Craig Ridgway & Son Co. 


Over 3,000 in daily use COATESVILLE, PA. 





Direct Acting 























Ten Years of Faithful 
SERVICE 


To The Packing Industry 


This well and pump at the Bloomer, Wisc., plant of 
Armour and Company was the first Layne installation 
in the Packing Industry. 


This Layne Well System was installed in the early part 
of 1917. Since then 15 more Layne Wells and Pumps 
have been installed for Armour and Company in their 
various plants throughout the country. Repeat orders 
of this kind can only mean one thing—ABSOLUTE 
SATISFACTION. 


The leading packers of the country are all using Layne 
Well Systems, and they all agree that there is no other 
method whereby large quantities of water can be pro- 
duced as economically as by the Layne Systcm. 














a 


Let our engineers submit plans and estimates for improving your water supply—This will obliga:e 
you in no way. We have Eleven Subsidiary Companies throughout the country—There’s one near you. 


Layne & Bowler Manufacturing Company 


‘Houston MEMPHIS Los Angeles 
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CASINGS 


Beef — Hog — Sheep 


ARMOUR 4x0 COMPANY 
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Are Your Delivery Costs Too High? 


What is the most economical way 
to keep meat trucks in good shape? 

The meat truck must be on the job 
every day, and it can’t be allowed to 
break down somewhere on the route. 

If it is neglected until it won’t run, 
the chances are it will stay in the 
shop a number of days, and another 
truck will ‘have to be provided to take 
its place. 

This is an unnecessary expense, not 
only in the cost of the extra truck, 
but in repairs and replacements on 
the old one. 

Is it better to take the truck to a 
service station for repairs, or to keep 
a mechanic on the payroll, so he will 
be on the job all the time? 

The Measure of Economy. 

The argument often is that there is 
not work enough to keep this man 
busy all the time, and most employers 
are opposed to wasted hours on the 
part of their employees. 

But full time work for the mechanic 
is hardly the measure of economy in 
the care and upkeep of motor trucks. 
He may save his wages many times 


Cost of Keeping Motor Trucks in 
Shape Is Also to be Considered 
What is Best Plan to Follow? 


Il — Taking Care‘of Méat Trucks 


over in the good condition of the 
trucks and the avoidance of accidents, 
breakdowns and “time out” for a busy 
truck—and still not work all the time. 
There are few advertisements more 
attractive than the appearance of 
trucks in A-1 condition on the streets 
of a city or town, or on the country 
roads, attractively painted and carry- 
ing the packer’s name and the brand 
of meats he handles. Whenever one 
of these trucks drops out, and some 
other must take its place, an added 
loss is experienced in the advertising 
withdrawn with the truck. 


Value of Good Servicing. 


Where there is no mechanic on the 
job when the truck breaks down or 
begins to look shabby, it is sent to 
the service station and overhauled. 
That costs a lot, for the service sta- 
tion must replace every part about 
which there is a question. 

On the other hand, if the truck were 
under the constant supervision of a 
mechanic responsible for its upkeep 
and general appearance, parts would 
be made to last as long as possible, 


as they would be watched from day 
to day to see how they are standing 
up, and would be replaced just as 
soon as necessary. 

There’s a lot to be said for the 
packer’s own mechanic. 

Even with a mechanic, however, it 
may be necessary to send the truck 
to a service station now and then, 
but the need will be much less and 
sometimes will be eliminated entirely. 


The Way to Find Out. 

If there is a question in the mind 
of the packer as to the economy of 
employing a mechanic, he can easily 
find out which is the more costly 
method. He should add up all his 
repair bills, include with these the 
cost of hire of trucks to replace those 
out of commission temporarily, con- 
sider the lost advertising value of his 
own attractive truck, take into ac- 
count the depreciation and general ap- 
pearance of his truck and the fact that 
it might easily have been made to 
last another year—and weigh all of 
this against the mechanic’s wages. 

That is the only way to find out 








WELL PAINTED AND WELL SERVICED TRUCKS HAVE BIG ADVERTISING VALUE FOR PACKER. 


These trucks, part of the fleet of Oswald & Hess, leading Pittsburgh packers, have pro 
They are attractively painted and decorated, and are kept in first class condition. 
attention and favorable comment in the wide territory served by these trucks. 


mediums. 


ved one of the company’s best advertising 
Their distinctive appearance attracts much 


——— 
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the really economical way to have 
trucks serviced. The increasing num- 
ber of truck operators having their 
own mechanic for fleets of four, five, 
six and seven trucks is evidence of 
the good results operators are having 
with this method of servicing. 

This is the second of a series of articles 
having to do with packers’ and meat men’s 
trucks. The first of these, on “Training 
Motor Truck Drivers,” appeared in THE NA- 
TIONAL PROVISIONER of December 25, 
1926. 

The third article in this series will deal 
with overloading trucks, and the influence 
this has on operating costs and the life of 
the car. 


Servicing Packers’ Trucks 
By Everett W. Turley. 

The question is frequently asked, “Is it 
better to have our own mechanic, or is it 
better to send our trucks to the service 
station of the truck manufacturer?” 

Then, almost in the same breath, they 
ask “How many trucks must we have to 
warrant our own mechanic?” 

There are many items that must be 
taken into consideration in trying to an- 
swer correctly these questions. 

One Way to Economize. 

According to data gathered over a 
period of several years, the number of 
truck operators having their own mechan- 
ics is increasing. The greatest difference 
has been the increase in the number of 
mechanics for fleets of four, five, six, 
seven, etc., trucks. 

When an owner sends his truck to the 
service station parts are frequently re- 
placed that might last three to six months 
or more. The service station does not 
put these parts back, because they can not 
afford to take a chance on the job failing 
after it goes out. 

On the other hand, the mechanic on the 
pay roll of the operator will use a part 
having more service left in it, because he 
can watch it and the cost of his labor is 
small in making the change when the time 
comes, as compared to the cost of the 
part. é 

An Idle Truck Is Expensive. 

A motor truck when idle or out of serv- 
ice is increasing its cost of transportation. 
How many owners consider the loss in 
dollars and cents when they drive their 
truck to the service station and leave it for 
repairs, due to time out of service during 
working hours? 

Under some conditions the owner’s me- 
chanic would repair the truck outside of 
the working hours of the truck. 

Not infrequently when the truck is in 
the service station another truck has to 
be hired at a price greater than the cost 
of operation of the owner’s truck. 

Again, the owner’s mechanic might have 
kept the truck on the road during work- 
ing hours and thereby eliminated the 
necessity of hiring. 

Do You Figure It Out? 

When you send your truck to a service 
station, do you tell them to overhaul a 
unit, repair a certain part of the unit, or 
do you discuss with the service manager 
what might be the most economical in the 
long run? 

Some owners want everything replaced 
that shows any sign of wear, and then 
kick about the cost of repairs. 
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What’s the Best Way? 


Trucks cost a lot of money, and 
are subject to heavy wear and tear. 

The truck manufacturer maintains 
service stations for his custemers, 
and is prepared to keep their trucks 
in as nearly perfect condition as he 
is able. 

When a truck is sent to that sta- 
tion it is overhauled, and wherever 
parts show fault or wear, they are 
replaced. 

The overhead at these stations is 
heavy and equipment is costly. The 
company is compelled to charge 
rather liberally for the service ren- 
dered. 

The packer knows and appreciates 
this. But what he has not always con- 
sidered is that his servicing might be 
done in a less expensive way with very 
satisfactory results. 

The advantages of each method of 
servicing are brought out in the ac- 
companying article. The discussion 
should help packers solve their servic- 
ing problems. 











The owner’s mechanic who knows costs, 
and is able to obtain the maximum service 
irom each part, will enable the owner to 
operate the truck over a longer period of 
time very economically. 

The service station has tool equipment 
for saving labor and doing machine work 
which for the small fleet owner would be 
prohibitive, because of the cost and use 
of the machine equipment only occasion- 
ally. 

Some owners find that lubrication, 
tightening loose parts and making minor 
repairs are done more economically by 
their own mechanic. When it comes to a 
major repair they send their truck to the 
well-equipped service station. 

How Should Mechanic Work? 

The question is frequently asked, 
“Should our mechanic work at night or in 
the day time?” 

For the small fleet owner the mechanic 
starting to work about the time the first 
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machine gets in from the day’s work 
eliminates laying up the truck during the 
working hours. It gives the drivers a 


chance to report to the mechanic. Under 
these conditions the mechanic puts in 
little if any overtime. 

As the size of the fleet increases the 
time of making repairs changes. Some 
fleets are large enough so the owner finds 
it profitable to have a truck in the shop 
for a day at regular intervals. 

Having their own mechanics enables 
owners to properly maintain their trucks 
from day to day. If the owner has no 
mechanic, the chances are, he does not 
send the truck to the service station until 
something breaks. 

One of Largest Savings. 

The biggest saving in having their own 
mechanics, in the opinion of many people, 
is in keeping parts tight, properly ad- 
justed, and seeing that the truck is well 
lubricated. 

There are cases where a mechanic for 
an owner of a small fleet may only work 
thirty hours a week, but the owner may 
operate his fleet at a lower cost per mile, 
because his mechanic can _ anticipate 
trouble and prevent breakage of parts and 
breakdowns on the road, which cause ag- 
gravating delays in the delivery of prod- 
uct. 

The average efficient service station 
charges $1.50 per hour for mechanical 
labor, under expert supervision, where 
they are equipped with labor saving tool 
equipments. 

Costs Should be Compared. 

If the money paid out each year for me- 
chanical labor exceeds the cost of a good 
mechanic, it would pay the owner to have 
a mechanic. The amount of money spent 
for hired trucks while trucks are in the 
shop should be taken into consideration, 
because with a fleet mechanic the time out 
of service is greatly reduced. 

Having his own mechanic enables the 
owner to properly inspect and maintain 
his equipment from day to day, thereby 
prolonging the life of his truck, which has 
been known to run into many years. This 
greatly reduces the cost of depreciation. 

Every mechanic in the service of the 
operator should be thoroughly familiar 
with the cost of operating trucks, an-l 
should also study so as to familiarize him- 
self with the transportation problems of 
the owner. In doing this he not only in- 
creases his value to the owner, but fre- 
quently has been known to save in oper- 
ating costs amounts equal to his salary. 





eo 





Will Test Consumers 


Steps were taken at a special meeting 
of the National Livestock and Meat Board 
held in Chicago, February 15, to carry out 
the board’s part in the work of grading 
“prime” and “choice” beef. 

Commenting on the proposed work, 
Chairman D. A. Millett said: “The producer 
has complained for years that the packer 
buyer didn’t distinguish between well-bred 
and common cattle. Now we are going to 
see if we can create a demand through the 
consumer for good grades of beef. 

Hopes to Grade Good Beef Also. 

“Tf this work of the board is successful, 
and there is an increasing demand _ for 
choice and prime beef, people will demand 
that good beef be graded also. It is a 
move that may result in an increased and 
definitely defined beef demand, resulting in 
better returns to the producer and to the 
packer and retailer as well.” 

The agreentent to recommend the grad- 


’ Desire for Better Beef 


ing and marking of the two top grades of 
beef was reached after extended confer- 
ences between representatives of the In- 
stitute of American Meat Packers and the 
Better Beef Association, as reported in 
THe NaAtioNaAL Provisioner of January 29. 

At that conference the packer ‘represen- 
tatives stated that they were agreeable to 
the employment by the National Live- 
stock and Meat Board of an experienced 
and qualified man to disseminate informa- 
tion to all parties interested, that a trial 
was to be given with these two grades as 
a basis, and to promote in such other 
Ways as prove advisable and consistent’ 
increased interest in graded and branded 
beef. 

What the Board Will Do. 

\t the special meeting of the board the 
following resolution was passed: 

“Resolved, That the National Livestock 

(Continued on page 49.) 
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Eastern Packers in Midseason Meetings 
Pittsburgh and New York Scenes of Latest Gatherings 


More than 100 packers attended the 
winter Divisional Meetings of the Insti- 
tute of American Meat Packers held on 
Tuesday of this week at Pittsburgh and 
on Thursday at New York. 

Great interest was shown in the meetings 
at both cities, but those at New York drew 
the largest attendance of any in the series. 
More than 80 packers were present at the 
day sessions, which were given over to dis- 
cussions of practical problems concerning 
chilling, smoking, insulation, hides, etc. 


A Potent Object Lesson. 


The dinner session at the Hotel Astor 
was attended by 100 packers. A feature of 
this part of the day’s program was the fin- 
ished work of F. S. Snyder, of Batchelder & 
Snyder Co., Boston, as _ toastmaster, his 
talents along these lines proving a big hit. 

A potent object lesson on the value of 
meat in the diet was given by Vilhjalmar 
Stefansson, the famous Arctic explorer, who 
was a speaker at the dinner. Mr. Stefansson 
at one time lived on a diet composed ex- 
clusively of meat while on one of his trips, 
with no ill effects. His stories of this and 


other adventures held his listeners  spell- 


bound. 

Oscar G. Mayer, president of the Institute, 
also addressed the evening session and out- 
lined the Institute’s services and work. 

\nother speaker was J. H. Van Wagenen, 
a farmer of Lawyersville, N. Y., whose sub- 
ject was, “What the Farmer Really Thinks 
About—And What He Thinks About It.” 


At these meetings and those held last 
week in Des Moines, St. Louis, and Nash- 
ville, various experts in the industry and 
outside detailed the latest information de- 
veloped on a number of topics of an 
operating nature that always are outstand- 
ing in the minds of packers—quick chill- 
ing, dry rendering, curing, pork cutting 
room design, boiler room practice, installa- 
tion and maintenance of insulation, and 
similar subjects. 

Educational Subjects Discussed. 


Oscar G. Mayer, President of the Insti- 
tute, was a speaker at both meetings. He 
discussed the operating, educational and 
research activities of the Institute. In dis- 
cussing the educational activities, Mr. 
Mayer said in part: 

“The Institute’s educational activities 
involve, as you men know, industrial edu- 
cation as well as public education. 

“This year the evening classes in meat 
packing subjects have been extended to 
another packinghouse center, and now are 
available at Detroit, as well as at Chicago, 
New York, Cincinnati, Omaha, Milwau- 
kee, and Pittsburg, Kansas. 

“In addition, full-time residence courses 
in meat packing are available at the Insti- 
tute of Meat Packing, the educational unit 
at the University of Chicago conducted 
jointly by the Institute of American Meat 
Packers and the University. Home study 
courses also are available to those who 
want them, and hundreds of new registra- 
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tions not previously reported have been 
received. 
Big Universities Cooperate. 

“It should be a source of great pride to 
this industry that such outstanding educa- 
tional institutions as the University of 
Chicago, Columbia University, the Uni- 
versity of Cincinnati, the University of 
Nebraska, and the University of Wiscon- 
sin, to cite no more, are cooperating so 
vigorously and freely with the Institute 
in its training program. 

“Attention has been given to another 
phase of industrial education. The issu- 
ance of the series of booklets on various 
phases of industrial relations has been 
continued. A booklet on ‘Industrial Re- 
tirement Plans’ was issued recently, and a 
copy has been prepared for others on eni- 
ployee representation and on personnel 
forms and records. 

“Turning now to consumer education, 
| should like to discuss briefly the hom< 
economics activities. 

Educating the Consumer. 

“Through the preparation of special 
articles for newspapers, through the hold- 
ing of demonstrations, and through per- 
sonal conferences, and through the prepa- 
ration and issuance of booklets and other 
material dealing with the selection and 
preparation of meat, it has been possible 
to promote a more widespread knowledge 
of utilizing meat, which is one essential 
toward an increased consumption of it. 

“Three of the chief lines of activities 
have been: 

“1. Contacts with restaurant association 
members and other large scale users of 





PACKERS AT ST. 


LOUIS MEETING GATHER AROUND THE 


DINNER TABLE. 


This shows the packers who attended the divisional meeting of the Institute last week in St. Louis at the dinner table just before 


the evening session. 


At the head of the table, in the rear of the room are, from right to left: Fred Krey, 
Institute of American Meat Packers, Chicago; Oscar G. Mayer, Oscar Mayer & Co., Chicago; Frank A. Hunter, East Side Packing Co., East 
St. Louis, IL; L. E. Dennig, St. Louis Independent Packing Co., St. Louis; and E. C. Merritt, St. Louis Independent Packing Co. 


At the left hand table, outside, from left 
Provision Co., St. Louis; G. C. Bresch, Heil 


Louis; and Otto Finkbeiner, Little Rock Packing Co., Little Rock, Ark. 


Krey Packing Co., St. Louis; W. W. Woods, 


to right: L. S. Dennig, St. Louis Independent Packing Co.; Henry Belz, Jr., J. H. Belz 


, E Packing Co., St. Louis; Eugene Urben, Heil Packing Co.; Jos. L. Opperman, St. Louis Inde- 
pendent Packing Co.; W. B. Daniels, Cox & Gordon Packing Co., St. Louis; Henry Marx, Oppenheimer Casing Co., Chicago; Andrew Fuhr- 
mann, Fuhrmann & Forster Co., Chicago; Arthur Forster, Fuhrmann & Forster Co.; T. L. Pratt and G. E. Briggs, Swift & Company, St. 


Behind this row are Douglas A. Cox, Cox & Gordon Packing Co.; 


Paul I. Aldrich, THE NATIONAL PROVISIONER, and Wesley Hardenbergh, Institute of American Meat Packers. 

Inside the left hand table, left to right: George F. Lauth, Heil Packing Co.; T. P. Middleton, Swift & Co., St. Louis; Henry D. Tefft, 
Institute of American Meat Packers; Charles B. Westfall, Jr.. Armour and Company, St, Louis; E. Keebler, Mechanical Manufacturing Co., 
Chicago; M. B. Cone, Major Bros. Packing Co., Mishawaka, Ind.; J. G. Weiman, Kingan & Co., Indianapolis, Ind.; R. G. Denton, Major Bros. 
Packing Co.; W. C. Watkins, Swift & Co., St. Louis; A. J. Green, Swift & Co., St. Louis; and J. H. Hall, Swift & Co., St. Louis. 

Karl Heim, American Packing Co., St. Louis; A. J. Mueller, American Packing Co., Charles 


Inside the right hand table, left to right: 
Honegger, American Packing Co.; C. E. Mickleberry, White City Provision Co., 
cago; J. Gerst, Gerst Bros. Packing Co., St. 


Dr. W. Lee Lewis, of the Institute, is sitting between the two rows 


Chicago; Harry Thompson, Libby, McNeill & Libby, Chi- 


Louis; Al. Bischoff, St. Louis Independent Packing Co.; A. L. Eberhart, White City Provision 
Co.; 8. S. Conway, Gerst Bros. Packing Co.; A. W. Jones, Rollins, Burdick Hunter Co., Chicago; and S. C. Frazee, Wilson & Co., Chicago. 


inside the tables. 
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meat. This has involved lectures, demon- 
strations and the distribution of literature. 
“2. Lectures before classes intending 
later to enter hotel work. 
“3. Contacts, including lectures and 
demonstrations, with colleges and univer- 
sities. 


Reaching the Retailer. 


“The activities of the Department of Re- 
tail Merchandising, in addition to the con- 
tinued issuance of ‘Meat Trade Topics,’ 
the inspiring monthly publication for 
packers’ salesmen, have included the 
preparation and publication in trade maga- 
zines, reaching thousands of retailers, of 
additional articles looking toward the im- 
provement of merchandising practices. 
The widespread radio program carried on 
by this Department, comprising weekly 
talks on meat from five stations, has been 
continued 

“The Director of the Department also 
has addressed groups of retailers on sell- 
ing more meat. One of his recent audi- 
ences numbered more than 350 retailers 
and packers’ salesmen. 

“The Department of Retail Merchandis- 
ing also has cooperated vigorously at the 
request of the National Association of 
Retail Meat Dealers in the development 
of training courses for retailers, to be 
given with the cooperation of the Federal 
Board for Vocational Education. These 
are designed to make the independent re- 
tailer more efficient and thus enable him 
to operate to better advantage. 

“In addition to its usual work of keeping 
the public posted on meat and the meat 
industry, the Department of Public Rela- 
tions and Trade has developed various 
types of material for issuance to the mem- 
bership. 

Hams and Bacon for Christmas. 


“A multicolor leaflet entitled ‘Hams and 
Bacon for Christmas Gifts’ was prepared 
and offered to the membership at actual 
printing cost. More than 149,000 copies 
were printed to fill orders for member 
companies. 

“Pork and beef wall charts also were 
offered to the membership at cost and are 
now being prepared for issuance within a 
few weeks. 

“Material on lard, designed for use in 
illustrated leaflets which will be available 
to the membership at cost, also has been 
prepared. 


“Another important activity in which © 


the Institute has engaged since the last 
convention consists of the conference held 
with producers concerning the proposal to 
grade and mark beef. 


Grading and Branding Beef. 


“As a compromise program acceptable 
to those who organized the National 
Better Beef Association for the purpose of 
obtaining Federal legislation requiring 
various grades of beef to be graded and 
branded, the Institute agreed to recom- 
mend to its members that they comply 
with the producer’s request to grade and 
mark the two top grades when requested 
by the buyer. 

“The two grades will be known as U.S. 
Prime and U. S. Choice. Full details con- 
cerning this proposal have been trans- 
mitted to the membership.” 
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More than 60 packers from Ohio, New 
York, Pennsylvania, and West Virginia 
attended the meeting at the Pittsburgh 
Athletic Club, Pittsburgh, on Tuesday. 
The following program was given: 


Morning Session. 


1. The Value of Association Research, 
William A. Hamor, Assistant Director of 
Mellon Institute of Industrial Research, 
Pittsburgh. 

2. Some Factors in the Situation of the 
Packing Industry, Oscar G. Mayer, Presi- 
dent of the Institute of American Meat 
Packers, Chicago. 


Afternoon Session. 


1. Developments in the Mechanical 
Handling of Packinghouse Products, H. D. 
Tefft, Director, Department of Packing- 
house Practice and Research, Institute of 
American Meat Packers. 

2. Design of Modern Boiler Furnaces, 
R. M. Hardgrove, Fuller-Lehigh Com- 
pany, Fullerton, Pa. 

3. When Should Packinghouse Equip- 
ment be Discarded and Replaced with 
New Equipment, A. Downing, The Co- 
lumbus Packing Co., Columbus, O. 


Dinner Session. 


1. Present Trends in the Curing of 
Meats, George C. Voltz, Superintendent, 
Jacob "Dold Packing Company, Buffalo. 

2. Factors Affecting Moisture in Sau- 
sage, C. Robert Moulton, Director, De- 
partment of Nutrition, Institute of Ameri- 
can Meat Packers. 

3. Some Experiences in Sausage Manu- 
facture, George N. Meyer, Secretary and 
Treasurer, Fried and Reineman Packing 
Company, Pittsburgh. 

Those present at the Pittsburgh meet- 
ing included the following: 

H. A. Amberg, C. A. Durr Packing Co.; 





Boosting Quality 
Meats 


The consumer wants. smaller 
cuts of meat! 

Whether or not the housewife is 
a judge of quality in meat, she is 
a judge of the size of her roast or 
steak or chop. 

This trend in consumer demand 
exerted a strong influence at the 
recent International Livestock Ex- 
position. It was not only evident 
in the type of animals chosen as 
prize winners but in the exhibit of 
carcass meats as well. 


A full description of this meat 
exhibit and what it meant to packer 
and retailer appeared in The Na- 
tional Provisioner of December 4, 
1926. 

Packers are using this story to 
educate their retailers. 

Retailers are using the story to 
educate their customers. 

The description of this meat show 
has been made up into an attractive- 
ly illustrated 4-page reprint. Sub- 
scribers can get copies at cost. 

Use the coupon below for your 
order. 

THE NATIONAL PROVISIONER 


Old Colony Bldg., 
Chicago, Ill. 


Please send me.......... reprints of 
your article on “Consumers Want 
Smaller Meat Cuts”, these to be billed 
to me at cost. 


CE i eihunl swe sasdas 6 h0d,4a6o059 oveces 
Street and NoO.......ccscecscccee eevee 
os es ease bee see ees State....... 
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John Anderson, E..W. Hunnell, William 
Kisskalt, Frank Klein, Louis L. List, J. J. 
McAleese, J. P. Schmitt: and Harry Wag- 


ner, + Prey Provision & Packing Co.; 


Boff, W. C. Codling and G. F. 
Madsen, Albany Packing Co.; B. A. Braun, 
J. G. Cownie and G. C. Voltz, Jacob Dold 
Packing Co.; A. Downing and Fred G. 
Schenk, Columbus Packing Co.; H. Durr- 
meyer, H. Oscar Fisher and J. F. Walet, 
Wm. Zoller Co.; J. C. Ewing, Youngs- 
town Provision Co.; Donald C. Franklin, 
Geo. L. Franklin, M. J. Hennessey and 
N. M. Yager, Dunlevy-Franklin Co.; Wm. 
F. Fried, George N. Meyer, E. A. Reine- 
man and Walter E. Reineman, Fried & 
Reineman Packing Co. 

Jos. Falter, Herman Falter Packing Co.; 
W. A. Hamor, Mellon Institute of Indus- 
trial Research; J. S. Fuslich, Pittsburgh, 
Pa.; Chas. Hauck, Ideal Packing Co.; 
W. H. Heidee, Geo. A. Hess and G. F. 
Kappanf, Oswald and Hess Co.; Geo. C. 
Hofmann, C. B. Kumer and W. G. Rose- 
meier, North Side Packing Co.; C. S. 
Hopkins, Swift & Co.; Wm. A. Kearns, 
W. A. Kearns Packing Co.; W. N. Liss- 
felt, H. K. McJunkin and J. C. Williams, 
J. M. Denholm Bros. Co.; Oscar G. Mayer, 
C. Robert Moulton, H. D. Tefft and W. W. 
Woods, Institute of American Meat 
Packers. 

F. Minifie, Oscar Mayer & Co.; S. T. 
Nash, Cleveland Provision Co.; S. Page, 
St. Louis Independent Packing Co.; Ed- 
ward E. Peters, Jr., Peters Packing Co.; 
W. F. Rayhill and F. M. Tobin, Rochester 
Packing Co.; M. Schaffner and J. L. Wal- 
ters, Schaffner Bros. Co.; Chas. F. Sucher 
and H. V. Sucher, Chas. Sucher Packing 
Co.; Elmore M. Schroth, The J. & F. 
Schroth Packing Co.; H. M. Snineker, 
Armour and Co.; Joe T. Taylor, Taylor 
Brokerage Co.; M. C. Teufel, Theurer- 
Norton Packing Co., and C. A. Hec 


New York Meeting. 

The day sessions of the New York 
meeting on Thursday were held at the 
Hotel Commodore and the dinner session 
at the Hotel Astor. The following was 
the program of the meeting: 

Morning Session. 

1. Associative Research, H. E. Howe, 
Editor, Journal of Industrial and Engineer- 
ing Chemistry, Official Organ of Ameri- 
can Chemical Society, Washington, D. C. 

2. Intensive Chemical Control of Pack- 
inghouse Operations, R. H. Funke, The 
Wm. Schluderberg-T. J. Kurdle Company, 
Baltimore, Md. 

Curing of Hides, Geo. D. Mc- 
Laughlin, Director, Research Laboratory 
of the Tanners’ Council, University of 
Cincinnati, Cincinnati, Ohio. 


Afternoon Session. 


1. Equipment and Operation of Smoked 
Meats Departments, W. H. Haywood, 
Wilson & Company, New York City. 

2. Factors Affecting Moisture in Sau- 
sage, C. Robert Moulton, Director, De- 
partment of Nutrition, Institute of Ameri- 
can Meat Packers. 

3. Insulation, Installation and Mainte- 
nance, George Gimbel, Waldemar Morten- 
son, Inc., New York. 

4. Modern Quick Chilling of Hogs, 
C. F. FitzGerald, Albany Packing Com- 
pany, Albany, N. Y. 


Dinner Session. 


1. What the Farmer Really Thinks 
About—And What He Thinks About It, 
ie Van Wagenen, Farmer, Lawyersville, 


2. The Status of the Packing Industry, 
Oscar G. Mayer, President, Institute of 
American Meat Packers. 

With the meetings held on Tuesday and 
Thursday in Pittsburgh and New York, 
the February series of Divisional meetings 
conducted by the Institute of American 
Meat Packers came to a close. The next 
series of Divisional Meetings will be held 
in June. 
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Steps Forward In Meat Practice 


Modern Devices and Ideas Which 
Help Packing Industry to Keep Up 


With the 


March 


of Progress 


XVII — Grinding Bones, Carcasses, Etc. 


The packing industry of today is as 
much different from that of 20 years 
ago as the modern fine automobile is 
from the first “horseless carriage” that 
chugged its uncertain way down an 
astounded street. 


Both were excellent in their day. 
But it has often been said, and truth- 
~ fully, that no industry can stand still— 
that it must either progress constantly 
or fall back. And the march of progress 
has found both of these industries—as 
well as hundreds of others—keeping 
pace with it. 

Particularly is this true of the meat 
packing industry. New devices, new 
methods, new ideas are constantly being 
adapted and made use of to turn out 
meat products in a better way. 

Efficiency has become the watch 
word, and economy the slogan. Any 


device that proved itself capable of per-. 


forming any task faster or better or 
cheaper has been seized upon eagerly. 


Must Keep Up-To-Date. 


The old-fashioned idea that “My 
father did it this way for 20 years, and 
what’s good enough for him is good 
enough for me,” is rapidly passing. The 
modern packinghouse man realizes that 
he must keep up-to-date or become 
hopelessly lost. 

One of the interesting new develop- 
ments in the industry’s equipment has 
to do with the inedible side. It is 
claimed to be a boon to the rendering 





THE GRINDER INSTALLED IN A RENDERING PLANT. 


department and the fertilizer manufac- 
turer, and to solve many of the 
problems common to these operations. 


A brief description and an illustra- 
tion of this device follow. 


A Help to Rendering 
Departments 


The renderer and the packer who 
turns out inedible greases and tankage 
have a common problem before them. 

The problem is to break up the bones, 
shop fat, carcasses, etc., into pieces of 
uniform size so that the grease and tallow 
can be rendered out in the quickest and 
best manner possible. Naturally, the 
more uniform the pieces the better will 
be the quality of the grease. 


Getting Best Quality Grease. 

If it is properly done there will be no 
large chunks requiring ean excessive 
amount of heat to render them, which at 
the same time turns the already rendered 
grease darker or increases the acid con- 
tent in it materially, depending upon the 
kind of rendering being done. 

Obviously it is impossible to break up 
these pieces by hand, as it would add too 
greatly to the cost of production, to say 
nothing of being a tremendously difficult 
job. 9 

Claim Little Vibration. 

Among the various machines which 
have been developed for this purpose is 
known as the “diamond hog.” It is made 
in several sizes, to grind up whole car- 
casses as well as bones, shop fat, etc. 
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Its makers claim that it has very little 
vibration and that it may be used without 
danger on the upper floors of a building. 
It also, they say, uses very little power 
and turns out a uniformly-ground prod- 
uct, regardless of the size of the material 
fed into it. 

The illustration shows a “hog” installed, 
which is being used for reducing cattle 
heads, shin bones, condemned carcasses, 
etc. 

In addition to handling shop fat, bones, 
carcasses, etc., the machine is made in 
smaller sizes for handling pecks, tripe, 
lungs, livers, black guts, etc. 

as 


TRADE GLEANINGS. 


P. E. Holz Sons Co. plan to enlarge 
their packing plant at Charleston, W. Va. 

The seed house of the Southern Cotton 
Oil Co., Abbeville, S. C., was recently 
damaged by fire. 

A $40,000 mill is being erected in San 
Antonio, Texas, by the San Antonio 
Cotton Oil Works. 

The: Lyons Fertilizer Co., 205 Zack 
street, Tampa, Fla. are constructing a 
warehouse in Venice, Fla. 

Schott & Co., Inc., 524 Haward street, 
New Orleans, La., plan the erection of a 
two story packing plant which will cost 
$125,000. 

The Columbus Packing Company of Co- 
lumbus, Ga., has been sold to T. G, 
Strange and S. W. Beppner of Louisville, 
Ky. The firm will now be known as The 
Provision Company. 

Joseph Zenk of Madison, Ind., has 
bought the packing plant in Peru, Ind., 
formerly known as the McCaffrey Packing 
Plant. Mr. Zenk will do a general slaugh- 
tering business. 

Erection of the Tri-State Packing Co. 
plant at Toledo, Ohio, is being pushed so 
that the new corporation can begin its 
work in the wholesale meat business in 
the spring. 

The W. B. Schneider Meat Company 
have leased the four-story and basement 
fireproof building on Walnut street, just 
north of Sixth street, Kansas City, Mo. 
The lease will run for 20 years. The 
Schneider company, which was formerly 
located at 520 Walnut street, has a modern 
sausage plant, and also caters to hotels 
and restaurants. 

The Breckenridge Wholesale Meat 
Company has been established in Brecken- 
ridge, Tex., with Gerald W. Martin as 
manager. Sales rooms, offices and storage 
rooms will be located at the Breckenridge 
Ice and Cold Storage plant, 401 East 
Walker street. 


MEAT INSPECTION CHANGES. 

Recent meat inspection changes are an- 
nounced by the U. S. Bureau of Animal 
Industry as follows: 

Meat Inspection Granted.—Continental 
Sausage Co., 14 Circuit St., New Bedford, 
Mass.; *Hood & Co., 1952 Laurel St., St. 
Paul, Minn.; *Meyer Bros, Packing Co., 
Iron River, Mich. 

Meat Inspection Withdrawn. — Max 
Koschel, Inc., Hoboken, N. J.; Alporke 
Packing Co., Inc., Brooklyn, N. ¥5 : 

Meat Inspection Extended.—Republic 
Food Products Co., Chicago, Ill, Clair & 
Co., John Cook Sons, Inc., Emmart Food 
Products Co., Loyal Packing Co. and The 
Tupman-Thurlow Co., Inc., inspection ex- 
tended to include Allied Packers, Inc., 
Independent Packing Co., Inc., The Inde- 
pendent Packing Co., McDonald Pure 
Food Co., and Mrs. McDonald; Wimp 
Packing Co. Chicago, Ill. to include 
Smithfield Canning Co. 


*Conducts slaughtering. 





Pork Production in the 
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World War 


Part Played by American Packer 
and Producer in Feeding World 
Both During War and Afterward 


XXI — Enforcement of Resales Agreement 


Treasury prepared to Continue Furnishing 
Money to British for Purchase of Ameri- 
can Pork—Meats so Bought not to be Re- 
sold unless Corresponding Repurchases be 
made in American Market or Proceeds of 
Sale Returned to U. 8S. Treasury—Object 
either to Secure Market Directly for Ameri- 
can Parmer or to Increase the Purchases 
made by Great Britain. 

This is the twenty-first in a series of re- 
views of the book on “American Pork Pro- 
duction in the World War,” by Dr. Frank M. 
Surface, who was economic adviser to the 
Federal Food Administration. (A. W. Shaw 
Co., Chicago & New York.) 

For the first time the inside story is told 
of the part played by the meat packer and 
the meat producer in the world war and the 
times that followed it. 

Documents and correspondence never be- 
fore made public are taken up in this story, 
and some interesting incidents and com- 
ments made known. 

THE NATIONAL PROVISIONER has the 
serial rights to the republication of this 
book, and these reviews will appear from 
week to week until the entire story has been 
told. 

In reply to the communication from the 
Food Administration urging that loans be 
continued for the purchase of pork by the 
allies, and setting forth the 
asking this extension, the Secretary of the 
1919, in 


reasons for 


Treasury wrote on January 29, 
part as follows: 
Don’t Need U. S. Funds. 
“At the time the British 
ernment of credits estab- 
lished in its favor with the United States 
Treasury of $123,981,000 which it is free 
to expend in any way that it sees fit. The 
Britain is in 


present Gov- 


has a balance 


Treasury believes that Great 
a position to provide itself with additional 
terms without re- 


funds on reasonable 


course to the United States Treasury. The 
United States Treasury 
tion as to the prospective 
United States. 
British Government should sub- 


has no informa- 


British pur- 
chases in the 

“If the 
mit to the United States 
ment of its 


Treasury a state- 
United 
States, and of the steps which it is taking 


requirements in the 


or proposes to take, to avail itself of other 
the 
prepared to give sympathetic 


financial resources, Treasury would be 


considera- 
tion to a request for such additional credit 


as the facts disclosed might warrant. I 


would add that the Treasury has not re- 


ceived from the British Government, since 


the last credit was established early in 


December, any requests for an additional 
credit to be applied to the purchase of 
meats and fats.” 


Therefore, so far as concerned the 
granting of any additional loans which 
might be necessary to enable the British 


to carry out their moral obligation for 
the purchase of pork, Secretary Glass was 
ready to support Mr. Hoover. 
What the British Wanted. 
However, 
ish did not 
foodstuffs alone, 


it was obvious that the Brit- 


want additional credits for 
nor were they willing to 
use from the credits already established 


and available, the 40 or 50 million dollars 
needed to support the American hog mar- 
ket with buying orders. 

What the 


further 


wanted was 
United States 
Treasury to finance numerous other pro- 


British really 


credit from the 


jects connect¢d with the reconstruction 
period, and pressure was being put on the 


American Food Administration to secure 


these. The British economic situation at 


this time has already been discussed and 


they were faced by many serious prob 
lems. 
However, Mr. Hoover contended that 


the Allied obligation to the American pro- 
ducer was an entirely separate matter and 
that so long as food credits were available 
Allies insisted on main- 


and so long as the 


taining their consolidated buying agen- 


cies, then they were in duty bound to con- 
tinue regular buying and to assist in open- 
ing other markets for such surplus as they 
themselves could not use. 

Nevertheless, no British orders for pork 
were placed, and Mr. Hoover was forced 
to find a solution for his problems in other 
quarters. 

Enforcement of Agreement on Resales. 

One Allied contract 
with the Treasury was that food 


of the terms of the 
American 
products purchased with money advanced 
by the Treasury and later resold to other 
additional 


United States or by re- 


countries, must be replaced by 
purchases in the 
funds to the Treasury of the equivalent of 
the dollars received on such resales. 

In December, 1918, the British wished to 


dispose of some of their pork and to ob- 
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tain some cheese in return. For the pur- 
pose of such an exchange they entered 
into negotiations with Holland. Since the 
pork was of American origin it clearly 


came under the terms of the Treasury 
contract. 
Dr. A. E. Taylor, of Mr. Hoover's staff, 


cabled the State Department at Washing- 
ton on this matter as follows: 

“British wish to barter 
bought pork to Holland for cheese, and 
Foreign Office has approved 
tion in effect is a loan by us to 
Britain for purchase of cheese in Holland. 


American- 


Transac- 
Great 


Such a trade would have effect of increas- 
ing Dutch ration or of depriving us of 
sale of pork under Dutch ration 

“I suggest that Board decline approval 
of any trade unless Inter-Allied 
Blockade will give us option of selling pork 
products to neutrals, with whom we have 
agreements, in excess of their ration fig- 
ure and that Treasury must approve or 
make agreement with British 

“From the European point of view, ra- 
tion restrictions on the neutrals in food- 
stuffs except for reasons of conservation 
by us are without point except to hamper 
us in order to maintain a_ blockade 
theory.” 

Trying to Lift Blocade. 

The State Department answered, dis 
approving of this trade but urging the re- 
moval of blockade restrictions. The sale 
was nevertheless consummated, totaling 
some 24,000,000 Ibs. of pork. 

The British failed, at that time, either to 
remit the proceeds or to make a corre- 
sponding repurchase in the American mar- 
ket. Mr. Hoover concentrated his efforts 
on inducing the British to respect this 
very definite contract and on January 27 
he cabled to the United Treasury as fol- 
lows: 

“We consider it therefore critically nec- 
essary that you should immediately notify 
each of the Allies that under the under- 
standing with the United States Treasury 
they would not resell any commodities 
which have ben purchased through ad- 
vances by the United States Government, 
except on immediate payment to th: 
Treasury of acceptable neutral exchange 
for dollars.” 

The object of this move was to secure 
either the market directly for the Ameri- 
can producer or a corresponding increasc 


such 


in purchases by Great Britain with the 
proceeds of such resales. The latter 
would, of course, have the same market 
result and would not require additional 
loans from the United States to Great 
Britain. 

After long delay the British finally ac- 


cepted this principle both as to sales to 


neutrals and to Germany. 

[The next installment of this story 
have to do with the opposition of the 
to the opening of the blockade, including a 
review of the blockade established during 
the war, Germany food conditions and rea- 
sons for feeding Germany.] 


will 
French 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL PROVISIONER, Old Colony Bldg., 
Chicago, Il. 


This will aid us in obtaining proper 
service for you from the Post Office. 











Packer’s New Competition 
Some phases of the “new competition” 
that is so widespread today and the “new 
cooperation” that has sprung up to meet 
it, were discussed by O. H. Cheney, vice- 
president of the Exchange 
Company of New York 
before the Chicago Rotary Club recently. 


To the representative business audience, 


American 
Irving Trust 


consisting not only of Rotarians but large 
numbers of other business executives as 
well, the author of “The New Competi- 
tion” told how this factor had crept into 
business life and overshadowed the old 
competition. 

So insignificant has the old style of 
competition been made by this new factor 
that old time competitors are now re- 
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garded as friends with whom to work side 
by side in the “new cooperation” that has 
been a natural development. 

As an example of the many phases the 
new competition takes, Mr. Cheney listed 
six of the highly competitive factors faced 
by the packing industry at the present 
time. These are: 

1. Competition of the product of the 
different kinds of livestock. 

2. Competition in methods of produc- 
tion and distribution. 

3. Competition of direct and central 
market buying. 

4. Competition offered meat by other 
foods. 

5. Competition of diversification. 

6. International competition. 

“There is no livestock problem,” Mr. 
Cheney said, “but there are as many kinds 
of livestock problems as there are kinds 
of livestock.” The products of the steer, 
the hog and the lamb compete sharply 
with each other for the consumer’s dollar. 

This is the intercommodity competition 
within the industry. 

Then there is the new competition in the 
industry that kinds of 
complications in the line of production and 
distribution. 


is bringing all 


“New middlemen are being 
created, new types of packers, new types 
of distributors, 
old,” he declared. 
“There is at present comparatively little 
inter-distributor competition. 


all competing with the 


The pro- 
ducer, the packer and the retailer are not 
encroaching on each other’s functions as 
much as in other food lines. But who can 
say how long these sharp lines will con- 
tinue to be drawn?” 

The greatest of all of the new competi- 
“No- 
body can tell how many millions of dollars 


tion is that offered by other foods. 


have been lost by the meat packers because 
of the expensive and effective advertising 
campaigns of cereals, 
said Mr. 
But side by side with the new competi- 
This 
is especially marked in the meat packing 


fish and vegetabic 
oils,” Cheney. 
tion has come the new cooperation. 


industry, Mr. Cheney pointed out. 

“Packers have their trade institute which 
is one of the greatest associations in the 
country,” he said. Not only are the pack- 
ers cooperating with each other to meet 
this new competition, but they are cooper- 
ating with the retailers, and both packers 
and retailers are cooperating with live- 
stock producers and shippers. 

The three great branches of the meat 
packing industry have been strengthened 
by joining together. Theirs is an out- 
standing example of the 
tion.” 


“new coopera- 


Since the coming of the new competition 
almost everyone is the packer’s competi- 
tor. “In the good old days you could pick 
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out your competitors by opening a classi- 
fied directory and looking at the names 
under the same heading as yours. Nowa- 
days you have to go through the directory 
from abattoir to zinc, and practically all 
the names are those of your competitors.” 

This, in brief, is the competition the 
meat packer and meat retailer faces today. 
He must be “on his toes” if he is to meet 
it successfully. 

_ ——>— 


Going Right After a Pest 

Packers, livestock marketing and other 
agencies have evidenced their interest in 
corn borer control by the establishment 
of a substantial fund, much of which will 
be used to study the pest in Europe, its 
source of origin. 

The fund is being administered by the 
International Livestock Exposition. Part 
of the work will include the establishment 
of research fellowships in European uni- 
versities and laboratories for the purpose 
of investigating the borer from many sci- 
entific angles, in the hope that practical 
and effective control measures can be es- 
tablished. 

In this connection Dr. Tage U. H. El- 
linger, director of the department of live- 
stock economics of the International Live- 
stock Exposition, Chicago, has gone to 
Europe not only to establish these fellow- 
ships, but to gather every type of infor- 
mation possible relating to the borer and 
its control. 

The corn borer is regarded as a menace 
to the Corn Belt. 


ance in Canada only a few years ago and 


It first made its appear- 


has moved rapidly westward since that 
time. It was present in Ohio, Indiana and 
Michigan last year and more recently it 
has been found in one or two places in 
Illinois. 

An appropriation of $10,000,000 was re- 
cently made by Congress to fight the pest 
and control measures have been devised 
by the U. S. Department of Agriculture 
in cooperation with the several states. It 
is believed that the progress of the borer 
through the Corn Belt will be greatly re- 
tarded if the control work is effectively 
carried out. 

Every move made against the pest is a 
matter of direct interest to packers. Corn 
has been the chief feed for the production 
of the more desirable grades of cattle and 
hogs. Any serious curtailment of this 
crop would likely result in a similar cur- 
tailment of supply of these major meat 
animals. 

The progress of the work will be closely 
followed and packers can well lend their 
support to every local and national con- 
structive movement to wipe out this pest. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Keeping Track of Carcass 


A wholesale meat dealer who does some 
slaughtering wants to develop a system by 
which he can keep track of his live animals 
and follow them through the final sale, 
to see just what the returns on each lot 
are. He says: 

Editor The: National Provisioner: 

We have a small wholesale business. We buy 
livestock and sell it after it is dressed. We have 
an abattoir in which we dress our own calves, lambs 
and hogs, ‘The cattle are dressed elsewhere. 

We are seeking some information on the use of 
lot numbers. That is, having a lot number for each 
purchased item, and a corresponding number for its 
sale, so that we may compute the profit made on 
each lot of stock that comes in. 

Any information on good practical ways to follow 
livestock through to the sale of the product will be 
very much appreciated. 

The inquirer asks for information on 
lot numbers for livestock, so that he can 
have a fair idea of the profit or loss made 
on each lot of animals slaughtered. 

One method found very satisfactory is 
to have the livestock foreman render a 
report showing the stock received, and 
from whom purchased, on all stock com- 
ing into the plant’s yards. 

Livestock Foreman’s Report. — This 
foreman renders a lot report showing how 
this stock is lotted prior to delivering to 
the killing floor. On arrival at the killing 
floor, and when slaughtering operations 
are completed, the hot rail weight scaler 
clerk on the killing floor renders a report 
of the carcasses, with their individual 
weight and lot number. 

The livestock foreman’s report of an- 
imals received is checked and balanced 
daily with all vouchers showing the pur- 
chase and payment for livestock. This 
report, together with the vouchers, is then 
entered in the livestock production record, 
which is a book with column headings for 
voucher number, the lot, the kind of ani- 
mals (whether cattle, lambs, sheep or 
hogs) the rate paid per hundred, and the 
total cost. 

Killing Floor Report.—The hot rail 
weight scaler’s report is then balanced 
against his record as to count and lot, 
and another record is prepared, known as 
a lot test card. This lot test card shows 
the lot number, one card being made out 
for each lot, the date upon which the ani- 
mals are killed, the number of animals, 
the price paid, the total cost, and the 
freight, if any. 

Making Deductions and Credits.—Pro- 
vision is made on this card to credit 
against the lot the value of by-products, 
including skins and pelts in the case of 
calves and sheep, offal and fat. This value 
deducted from the total cost leaves the 
net dressed cost of the lot. 

It is then simply a matter of computa- 
tion first to deduct an arbitrary percentage 
for shrinkage from the hot rail weight, 
and divide the result thereof into the total 
cost, to arrive at the dressed cost per 
hundred pounds of the lot. 

The test cards are entered into a killing 
record, which is totaled both weekly and 


monthly, showing the operations on the 
killing floor. 

Customer’s Invoices.—As a lot of car- 
casses are sold, the customer’s invoices 
should show all sales, designated as to lot 
and carcass number. 

These invoices should be examined 
daily, checked against a form provided 
for the purpose to prove that the total 
carcass has been accounted for through 
sale, and the weight and amount realized 
entered against each carcass on the back 
of the lot card. 

Final Report.—When the total lot has 
been sold, a report is made showing the 
date killed, the lot number, the killing 
weight less an arbitrary percentage for 
shrink, the dressed cost, the sold weight, 
the selling price and the profit or loss 
made on the lot. 


Test on Yields—The way to make a 
test on a lot of hogs that are cut up, 
either for sale as fresh pork cuts or for 
cure, is as follows: 

The pork cutting department should be 
required to render daily reports of each 
lot cut, together with the weights of the 
different parts yielded by the lot. 

From the lot test card that is made on the 
killing floor is taken the total live cost, 
the number of hogs and the live weight, 
as well as the dressed weight, with an ar- 
bitrary deduction for shrinkage between 
the hot rail weight and cold rail weight. 

Against this information is credited the 
market value of each part yielded, as 
shown on the pork cutting room fore- 
man’s report, which leaves a balance either 
in favor of or against the company. 

It will be seen that if an error is made 
in weighing, either the hot carcass by the 





Handling Casings 


Do you know how to handle hog 
and sheep casings ? 

It means profit to you if you do, 
and LOSS to you if you don’t. 

Complete directions for hand- 
ling both hog and sheep casings, 
all the way from the killing floor 
to the storage room, have been 
prepared by Tie NATIONAL Pro- 
VISIONER. They are invaluable to 
the packer who wants to handle 
his casings in the right way. 

Either or both of these may be 
had by subscribers, by sending in 
the attached coupon, together with 
a 2c stamp. 
The National Provisioner: 

Old Colony Bldg., Chicago, I11. 

Please send me directions for handling 


— casings. 

(Cross out one not wanted.) 
SND Dobe haWebsdascdhes dedeeseeeweeas ive 
ET en ee ee . 
CMY sccrcccvec eeecvecce on cevesaccee cccces 


Enclosed find 2 cent stamp. 











hot rail scaler or the weighing of the dif- 
ferent parts by the cutting room foreman, 
the error will show up in the test. It is 
very necessary, therefore, that these 
weights be right. 

Sane ee 


Sheep vs. Lamb Casings 


A Canadian subscriber wants to know 
the difference between sheep and lamb 
casings. He says: 

Editor The National Provisioner: 

Can you give us a definition of sheep casings and 
of lamb casings, or can you tell us how they are 
distinguished in the trade? Are lamb casings as 
good as sheep casings? 

An experienced man can usually tell the 
difference between sheep casings and lamb 
casings. 

Lamb casings naturally run narrower 
than the sheep casings and are poorer in 
quality, due to tenderness. They are 
about % in. or under in diameter measure- 
ment, but sometimes they run from 5% to 
M in., depending upon the size of the 
lamb from which they are produced. 

The domestic or American lamb casings 
are considered the poorest in quality, be- 
cause most of the lambs slaughtered in 
the United States are considerably under 
one year of age. The so-called lamb cas- 
ings of such countries as Australia, New 
Zealand and Russia, for example, are 
stronger because they are produced from 
older lambs. Also, there appear to be 
fewer pin-holes in the imported casings, 
resulting in less breakage. 

Sheep casings vary as well as lamb cas- 
ings, depending upon the age of the ani- 
mal when slaughtered. Casings produced 
from the older sheep are of greater yard- 
age and larger diameter measurement. 
They have more strength, provided they 
are properly handled and merchandised 
promptly. 

It is not uncommon to get casings from 
given foreign points that have not been 
properly salted or properly cleaned. Un- 
der such circumstances they develop rust 
spots, and while the diameter measure- 
ment and yardage may be perfectly satis- 
factory, the breakage is tremendous, re- 
sulting in a light stuffing capacity. Natur- 
ally casings from those points are dis- 
criminated against. ; 

There are instances where it might re- 
quire an old experienced casing man to 
detect the difference between sheep and 
lamb casings. Where lambs are at the 
yearling stage when slaughtered, and the 
casings are properly handled, the lamb 
casing runs very close to a sheep casing. 
However, the supply of this grade of lamb 
casings is relatively small. 

an 


Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass?’ How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer's Encyclo- 


pedia. ” 
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To Get a Clear Meat Jelly 


A provision dealer is not getting the 
right kind of jelly on his souse and head 
cheese, and wants: to know what the 
trouble is. He says: 

Editor The National Provsiioner: 

We have a trade that demands a clear jelly in 
our souse and head cheese, but often it is cloudy or 
milky and does not sell so well. 

We boit our pork skins separate at 
degs. unt about two-thirds done. 

Can you advise me where our trouble is, 
can get a good clear jelly? 

The inquirer complains of his inability 
to get a elear jelly for his souse and head 
cheese. 

To avoid a cloudy jelly, fresh skins 
should always be used. No pickle skins 
should be included, as they will give a 
cloudy color. 

When cooking the skins, keep skimming 
the sediment off the top. Cook the skins 
at least two hours at the boiling point. 
After removing the meat from the kettle, 
turn the steam on again and cook the 
liquid for about one hour. 

When drawing the liquid from the ket- 
tle, be sure and strain it through a cheese 
cloth. Sometimes it is necessary to strain 
it two or three times before it is clear. 

If these precautions are taken, there 
should be no trouble about getting a clear 
jelly. 

Instructions for making souse and head 
cheese can be secured by subscribers by 
sending a 2c stamp for each, with request, 


to THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, Tl. 


fo 


Smoked Sausage for South 


A Southern packer wants a recipe for 
a kind of sausage commonly made in the 


about 180 


so we 


South. He does not state whether it is 
to be fresh or smoked, but writes as 
follows: 

Editor The National Provisioner: 

How is the sausage made which is so ly 
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Mixing—Grind pork trimmings through 
5/32 in. platé of hasher. Boneless beef is 
to be ground through 7/64 in. plate of 
hasher. If a mixer is available that will 
accommodate as much as 600 Ibs. of 
meats, weigh the beef and pork off in 
proper proportions, and put in mixer, add- 
ing seasoning and not more than 10 Ibs. 
crushed ice. Mix for about 5 minutes so 
that the seasoning and water are evenly 
distributed through the meat and take to 
the stuffing machine. 

Stuffing —Stuff in medium hog casings, 
linked in double links 3% in. long, knot- 
ting ends of casings to prevent meat from 
dropping on truck or floor. Trim off all 
scrap ends of casings on the outside of 
knot. 

The stuffing bench should be provided 
with a pan to accommodate scrap meat, 
and another pan for scrap casings. Under 
no circumstances should the two be mixed 
together. This is sometimes done by care- 
less workmen. 

The scrap meat on the bench must be 
handled promptly and mixed with the 
meat stock in the truck, and not allowed 
to remain on the bench any length of time 
and deteriorate. 

Carefully puncture the casings to pre- 
vent air pockets between the casings and 


‘the meat. 


Cooling—Sausage must be hung on 
truck promptly as linked. When truck is 
filled to capacity, put under an overhead 
cold water spray and let the spray run for 
several minutes, to thoroughly remove 
grease and sediment on outside of casing. 
If not equipped with cold water spray, 
then shower the product with cold water, 
using pails. 

Take to cooler and spread on trucks or 
in hanging sections provided for the pur- 
pose and allow to hang in the cooler over- 
night at a temperature of 36 to 40 degs. 








used throughout this section of the country? If you 
can give us a recipe and method of manufacture we 
will greatly appreciate it. We are in position to 
make sausage if we have the right kind of recipes. 

Smoked sausage is popular in the South 
because it keeps well under warmer 
weather conditions. The inquirer asks for 
a sausage popular in that section of the 
country, but does not state just what kind 
he wants to make. 

The following formula can be used for 
an all pork sausage, or for a link sausage 
made principally of pork with some beef 
added, as suggested below: 

Meats: 

80 Ibs. strictly fresh pork trimimngs, 85 

per cent lean and 15 per cent fat. 


20 Ibs. fresh boneless beef. 

Seasoning: 

2 lbs. 8 oz. salt 

10 oz. ground white pepper 

4 oz. granulated sugar 

1 oz. ground nutmeg 

4 oz. ground ginger 

2 oz. nitrate of soda or saltpeter. 

Handling.—Carefully inspect pork trim- 
mings to see that they are strictly fresh. 
It is advisable to retrim, removing any 
blood clots, gristle and hair that may be 
present. It is important that the pork 
trimmings carry the proportion of lean 
and fat suggested. 


Figuring Sausage 
Costs 


Are you making money on your 
frankfurts ? 

Do you make frequent tests to 
find out whether your frankfurts 
are showing a profit or a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what it costs you 
to make them. 

THE NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 
The National Provisioner, 

Old Colony Bidg., 
Chicago. 
Please send me........ Sausage Test 


Cards. I want to keep posted on my 
frankfurt costs. 


City ..cseeeeee eoee 


Single copies, 2c; 26 or more, lc each; 
quantities at cost. 


Pee et eeeeeeeeessee 
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The following morning, remove from the 
cooler and allow to hang in natural tem- 
peratures for about two hours, so that 
the product will dry off. 


Smoking.—Then take to smokehouse at 
a temperature of 115 to 120 degs., and 
carry at this temperature in slow cold 
smoke for about 3 to 4 hours. This 
product does not require a heavy smoked 
color. 


Packing—When product is smoked 
‘lace in sausage storage cooler at a tem- 
perature of 45 to 50 degs., and allow to 
hang for about 2 to 3 hours until cooled 
off. Then pack either in cartons or 
wooden boxes, if product is to be shipped 
promptly. 

Do not pack this product in anticipa- 
tion of orders. Regulate the manufacture 
in accordance with sales demand. Only 
make it as needed. 





Operating Pointers 


For the Superintendent, the Engineer 
and the Master Mechanic 








A Fuel Saving Kink. 
By W. E. Schaphorst, M. E. 

The other day a friend of mine, who is 
a mechanical engineer, showed me a fuel 
saving kink which he is employing on his 
boiler. The idea is sketched herewith. 








° ) 
Gradu ations 


Most boilers which are provided with 
damper regulators are equipped with a 
lever device placed in a convenient posi- 
tion for opening and closing the damper. 
However, the operator has to go about it 
more or less blindly, or by guess, and does 
not know from the appearance of the han- 
dle or lever the exact amount the damper 
is open. Therefore it is not accurate. 

This engineer carefully measured the 
opening of the damper and made gradu- 
ation marks on the lever as indicated— 
cach graduation representing a half inch 
or a full inch of opening. On his boiler, 
as I remember, each mark represented a 
full inch. Now he knows exactly what’s 
what. 

He stated that since making use of these 
graduations he has been able to regulate 
the amount of air admitted into the boiler 
much more accurately than heretofore, and 
he has made a substantial reduction in the 
amount of fuel burned. 

It takes only a few minutes to measure 
damper openings and make graduations of 
this kind, and it is well worth while. 

ewes eae 

HAM AND LARD IN BELGIUM. 

Cheap domestic and picnic hams in Bel- 
gium limit the demand for these products 
from the United States, according to ad- 
vices to the U. S. Department of Com- 
merce. 

On the other hand, cheaper American 
lard prices have again opened the Belgian 
market to American lard. Prior to the 
break in prices, Belgian consumers were 
using various substitutes. 
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The new 





ANDERSON 
Expeller— 


The simplest, strongest and 
most economical Expeller 
Press ever constructed 


Many Improvements Increase Efficiency 


These improvements make the Anderson Expeller easier to operate, more 
reliable in service and of greater capacity. 


Two Year Test 


This new expeller was thoroughly 
tested for over two years before be- 
ing offered to the meat packing in- 
dustry. The results which we have 
obtained with it bear out our every 
claim for it. 


It has a greater capacity of crack- 
lings produced, containing an aver- 
age of 7% fat. 


An Anderson Expeller will save 
you time and increase your 
profits from cracklings 


Choke Arrangement Replaces Cone Point 


This improvement alone justifies our claims for this new 
Anderson Expeller. The choke operation has the princi- 
pal advantage of remaining stationary while the stock is 
being discharged. This eliminates the rotary grinding 
action which was present in the cone point. 


The choke can be adjusted while the Expeller is in opera 
tion and the adjustment is much finer. A gauge shows 
thickness of the cake being discharged. 


Many Parts Eliminated 


The choke adjustment eliminates,a number of trouble- 
some parts necessary for the old cone point including the 
cone head, release gears, locking gear nut, and threaded 
sleeve. 


Many Other Adjustments 


have been built into this new R. B. Expeller but we 
haven’t space to tell you about them here. Write for 
complete information and prices. 


The V. D. Anderson Co. 


1935 W. 96th Street 


Cleveland, Ohio 








February 19, 1927. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


Ali articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Trade Quiet—Hogs Easier—Stocks In- 
crease—Exports Moderate. 


The market for products has shown a 
slow decline the past week and there has 
been a decline in hogs. The pressure on 
the market has not been large, but it has 
been quite persistent, and as a result the 
market has slowly worked down for prac- 
tically all livestock products. 

The interest in the market is quiet, and 
buyers are rather cautious due to the gen- 
eral disappointing action of prices as well 
as the movement of hogs. 

Hog Receipts Decrease. 


The receipts of hogs at the six principal 
points the past week showed a decrease 
of 63,000 from the preceding week, and a 
total of 513,000 compared with 601,000 last 
year, while the total for the season since 
November Ist has been 8,686,000 against 
9,454,000 last year. 

The average price of hogs last week 
was 12c per lb., but the price has eased off 
a little this week. The packing at Chicago 
for the season was_ 1,811,000 
against 2,081,000 last year. 

The comparative price of livestock as 
shown in the compilations at the close of 
the week were 12c for hogs, against 12.45 
last year, and an average for the past five 
years of 9.65c. The average price of cat- 
tle was $10.50 against an average price of 
$8.90. 

Sheep and lambs are not showing quite 
as favorable a comparison with the aver- 
age for the week, $7.65, against a five year 
average of $8.30; and lambs $12.80, against 
an average of $14.95 

Shift in Corn-Hog Ratio. 

The shift in the corn-hog ratio has been 
slightly less favorable to hog producers, 
but the spread between hogs and corn is 
still a very wide one, and there is no par- 
ticular inducement in the price of corn and 
hogs to change the attitude regarding live- 
stock production. It is very interesting 
to see what is happening in the farm situa- 
tion. Where the farmers are active and 
far sighted they are selling their corn and 
other feedstuffs in the shape of finished 
product, while the others are selling their 
corn for 75c and asking for help. 

The monthly report of provisions stocks 
showed a total of meats on hand of 749,- 
000,000 Ibs. against 696,000,000 last year, 
and a five year average of 841,000,000 Ibs. 
The fact that the total stock was more 
than last year was a little unexpected in 
view of the relative prices, with lard over 
2c a lb. under last year, and meats 1@1%4c 
under. 

Increased Distribution of Stocks. 


The position would seem to be one 
where there would be an increased distri- 
bution, which would prevent an accumu- 
lation in stocks. The total stock of lard 
increased 5,000,000 lbs. compared with last 
year and increased 20,000,000 lbs. com- 
pared with last month. The total is prac- 
tically indentical with the five year aver- 
age. The production of lard in January 
was 149,000,000 Ibs. 

In line with the report on meat products, 
the figures for the amount of dairy prod- 
ucts on hand is quite interesting. The 
total supply of creamery butter is 18,000,- 
000 Ibs. against a five year average of 30,- 
000,000 Ibs., while the supply of cheese is 


to date- 


about 10,000,000 Ibs. over the average, but 
4,000,000 Ibs. less than last year. 
Lard Exports Increase. 

The exports of lard for the past week 
showed a rather sharp increase, with the 
total 13,700,000 Ibs. against 7,374,000 Ibs. 
last year, and meats 4,913,000 Ibs. against 
9,383,000 Ibs. The increase in lard exports 
for the week appeared to be due to larger 
shipments to the Continent. The _ ship- 
ments to Germany were 5,379,000 Ibs., and 
the other Continental shipments were 
enough to bring the total Continent up to 
about 9,000,000 Ibs. out of the total ship- 
ments. 

The action of the product market and 
of the hog market in view of the steadily 
decreasing movement of hogs is causing 
considerable speculation as to the reason 
for such tendency. In lard there is the 
explanation that the competition of cot- 
tonseed oil is so keen as to make it diffi- 
cult to sell lard in competition with the 
oil, but this, by no means, applies to the 
position on meats. 

It has recently been stated that the de- 








PORK PRODUCTS EXPORTS. 
Exports of pork products from principal 
ports of the United States during the 
week ending February 12, 1927, with com- 
parisons, are reported by the U. S. De- 
partment of Commerce, as follows: 





Ham and Shoulders, Including Wiltshi 
Jan. 1. 
1927 
————Week ending———— to 
> Pe Feb, 13, =! 5, Feb. 12 
1926. 1927. 
= od M Ibs. P rod M Ibs. 
TIO <cccvisticevecs 847 2,316 608 5,581 
NL i nvices Keeans > padahe..- <eecee..senne 
United Kingdom 692 2,020 519 4,874 
Other Europe .. 5 85 oie 18 
GUE | sats cncs 131 201 5 458 
Other countries. 19 60 84 231 
Bacon, Including Cumberlands. 
Sg. 5 nahiee nips 2,618 6,083 8,227 18,817 
To Germany 130 eakis 13 447 
United Kingdom 1,841 4,502 8,067 15,652 
Other Europe. 645 1,569 200 2,265 
GHB... eccccces baeke 5 Gate 88 
Other ‘countries. 1 12 7 415 
Lard 
WNL cs). asegawiass 14,608 10,473 11,980 79,041 
To Germany. .... 5.783 734 17,621 
Netherlands ... 1,126 1,636 2.475 9,832 
United — 8, 929 5, 765 4,744 27,194 
po Europe. 1,466 3 1,084 . 993 
Gade ees 1,416 by "255 1.597 10,198 
other F Comision Ke 883 144 1,316 A 
Pickled Pork. 
NS eo Waiinc dn d'nw’ 261 496 248 1,002 
To United Kingdom 8 54 2% 12% 
er Europe .. 56 182 5 73 
Canada. 161 242 142 R12 
Other Countries 41 68 75 284 
TOTAL EXPORTS BY PORTS FOR WEEK FEB. 12. 
Hams and i 
shoulders. Bacon, Lard 
flbs. MIhs. M Ibs. M1 the 
MEL A tN aWsdevess 7 2,618 14.603 261 
ME ntasosconvan nevus caeee 268 pees 
(| sae 108 272 445 nae 
Port Huron 80 22 112 161 
Oe ee 129 1 Tee” |. eaten 
New Orleans. ..... 21 1 1.254 41 
). gay. SSA 17 2,287 10,722 59 
Philadelohia |... ..! re Sela‘ 64 
Portland, Me. ..... 544 24 655 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon 
Exported to: M ibs. M Ibs. 
United Kingdom (total) .4........... 692 1,841 
ET Faves Ub deln dee cesdeaeeces A’ 
Sass one eCbibee vastsce tee lvesté 
Glansow edewetdiehs och ¥eme 





Exported to: 
garmeny (total) 
Hamburg 
aur 





Germany 


mand for meats was so slow that quite an 
amount of fat backs were going into the 
lard kettle. Possibly the weather condi- 
tions are having something to do with the 
demand and the comparatively mild tem- 
peratures are having some influence on 
distribution of meats and the general con- 
suming demand. 

PORK—The market was steady but de- 
mand rather limited with mess New York 
quoted at $37.50; family, $39.50@41.50; and 
fat backs, $30@33. At Chicago, mess was 
quotable at . 

LARD—The market was barely steady 
with demand generally limited, although 
inquiry from Europe was more active dur- 
ing the week. At New York, prime west- 
ern quoted at $12.75@12.85; middle west- 
ern at $12.60@12.70; city, 124@12%c; re- 
fined Continent, 13%4c; South America, 
14%c; Brazil kegs,15%4c; and compound at 
11%c. 

At Chicago, regular lard in round lots 
quoted at 5c under March; loose lard sold 
at $1.05 under May, and leaf lard quoted 
1.05 under May. 

BEEF—The market was firm with mess 
New York quoted at $19@21; packet, $19 
@21; family, $21@22; extra India mess, 
$34@36; No. 1 canned corned beef, $2.50; 
No. 2, at $4.25; @lbs., at $12.75; and 
pickled tongues, $55@60, nom. 





SEE PAGE 48 FOR LATER MARKETS. 





EUROPEAN’ PROVISION CABLES. 


The market at Hamburg is weak, says J. 
E. Wrenn, Americar’ Trade Commissioner, 
Hamburg, Germany, in his weekly cable 
to the U. S. Department of Commerce. 

Receipts of lard for the week were 1,117 
metric tons. Arrivals of hogs at 20 of 
Germany’s most important markets were 
72,000, at a top Berlin price of 15.57c a 
lb., compared with 66,000, at 17.30c a Ib., 
for the same week last year. 

The Rotterdam market was _ slightly 
firmer, while the market at Liverpool 
shows little alteration. 

The total of pigs bought in Ireland for 
bacon curing was 19,000 for the week, 
compared with 17,000 for the same period 
last year. 

The estimated slaughter of Danish hogs 


for the week ending Feb. 11, 1927 was 
76,000. 
Hamburg. 
Prices 
Stocks. Demand. Cents per lb. 
Refined lard ........ Med, Med. @13.95 
Pat backs ....6.00 Lt. Poor s 
Frozen pork livers...Med. Poor 5.90 
Extra oleo oil ...... a Poor 12.25 
Extra oléo stock... .Lt. Poor @12.02 
Rotterdam. 
Extra neutral lard. .Lt. Med. 15.83 
Refined lard. ...... It. r 13.74 
Extra oleo oil ..... Med. Med. 12.01@13.19 
Prime oleo oil. ..... Med. Med. 10. 10.87 
Extra oleo stock. ..Lt. Med. 10. 10.74 
Extra premier jus..Hvy. Med. 8.74@ 8.55 
Fat backs ........ Med. Med. ad 
Liverpool. 
Hams AC light..... Med, Poor 21.70@22.13 
Hams AO heavy....Med. Poor 21.70@22.13 
8 — vapsyrteys Med. Poor 22.13@28.00 
Cumberlands, light. .Med Poor 17. 18.01 
Cumberlands, heavy.Med. Poor 17. 18.01 
American Wiltshires.Med. Poor 17.58@18.01 
Law shoulders... .Med. Poor 16.06@16.49 
weweeudhs coe Poor 15.62@17.86 
Clear bellies .......} ed. Poor 70.0 e aa 
Refined lard boxes. .Med. Poor 14.21 
*Not quoted. 
—_o—— 


LARD AND GREASE EXPORTS. 
Exports of lard from New York, Feb. 
1 to Feb. 9, 20,307,294 Ibs.; tallow, 3,200 
- a grease, 3,398,800 Ibs.; stearine, 41,200 
Ss 
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ENGLISH PORK SITUATION. 

Quotations on Danish bacon in Eng- 
land are lower than at any time since 
January, 1925, according to reports to the 
U. S. Bureau of Agricultural Economics. 
Available information indicates that the 
present situation is largely the result of 
the relatively low purchasing power of the 
Pritish public following a half-year of 
acute industrial difficulties, and the ab- 
normally large quantity of cured pork 
available on the continent for shipment to 
British markets. 

The situation in the British pork mar- 
ket resulting from the quarantine against 
continental fresh pork is a potential over- 
supply of cured pork, and comparative 
shortage of fresh pork. 

Prices have reached relatively high 
levels for the fresh product and abnor- 
mally low levels for cured pork. The 
net result has been an attractive market 
for American bacon and other cured pork 
products. 

The immediate consequence of the 
quarantine order was to raise the price of 
fresh pork $2 per 100 lbs. wholesale in two 
months. Continental producers of fresh 
pork reorganized their industry to produce 
cured pork, and the pressure of these new 
supplies was felt in British markets. 

Danish bacon has continued to reach 
Great Britain in regular quantities in spite 
of a fall in quotations on Wiltshire sides 
of over $9 per 100 Ibs. from September 
to the end of January. As the price has 
fallen, British imports of American and 
Canadian bacon have also declined, but 
total imports into Great Britain from all 
a for 1926 were almost equal to 
925. 

The production of pork products for the 
British market in neighboring countries 
has been evolved into two highly special- 
ized lines. Denmark has concentrated on 
cured meat, especially bacon, while the 
Netherlands has specialized in fresh meat 

Ireland divides its activities between the 
two products, and there has been an in- 
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ENGLISH BACON IMPORTS. 


The total imports of bacon into Great 
Britain from foreign countries for the 
year 1926 are reported by the U. S. Bureau 
of Agricultural Economics as follows: 














Total From From 

Imports. Denmark. U. S. 
Jan. ........- 66,329,000 31,207,000 16,237, -00 
Pe. sseapees 65,935,000 30,472,000 17,226,000 
eer 71,126,000 36,205,000 15,427,000 
(See 64,527,000 30,468,000 11,951,000 
i Sssessees 60,794,000 30,474,000 10,758,000 
See 61,431,000 29,770,000 7,995,000 
M. S0e<e sen 71,841,000 34,266,000 9,430,000 
ES acesewe 4 pd 000 36,712,000 7,386,000 
77 yee 34,601,000 12,142,000 
2 $4,557,000 10,032,000 
ee 76, 138, 000 38,931,000 7, 530,000 
ey 78,767,000 40,194,000 7,068,000 
Total 407,857,000 133,181,000 
From From Irish From other 

Canada Free State countries 

9,769,000 4,046,000 5,071,000 
8,430,000 3, 733,000 6,072,000 
° . 8,764,000 7,086,000 
April ....... 9,335,000 8,586,000 
EM. lane pees 6,650,000 9,706,000 
eee 8, 443, 000 11,648,000 
Pl: sweaseee i, 6, 16,357,000 
DMB. <cccevse 4 637,000 14,377,000 
Sr 4,812,000 15,799,000 
i” sh baiewde 5, Py 000 16,084,000 
RR cea bine © 18,840,000 
ts. sieencus 20,837,000 
Total. 150,414,000 





1 tie Rs 
MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Feb. 12, 1927, are reported 
officially as follows: 
Point of 


origin. Commodity Amount 
Canada—Quarters of beef ............065 133 
Canada—Calf Carcasses, .........2sseee8 69 
Canada—Beef cute. .......ccccceccccccces 4,199 lbs. 
oO Ne a. rrr 35,864 lbs. 
CE MI nico is pec cmscconcsrcnes 43,263 Ibs. 
Canada—Pork tenderloins. ............... 20 lbs. 
Canada—Smoked meats ...............065 3,168 lbs. 
Canada—Cooked hams. ..............se008 194 lbs. 
Canada—Lamb tongues. ...........-eee008 500 Ibs. 
Ng ee ere 900 Ibs. 
Canada—Veal cuts ...................-+- 26,260 lbs. 


Germany—-Sausage. . ...... 
Germany——Smoked pork. ; 
England—Potted meats in jars. ........... 216 lbs. 
Argentine—Canned corned beef. 21,600 lbs. 
Uruguay—Beef extract. 37,400 Ibs. 








Ireland—Smoked pork. 1,709 Ibs. 
France—Sausage in tins. 238 Ibs. 
Holland—Smoked ham. 1,643 Ibs. 
Denmark—Cooked hams in tins. ......... 1,659 Ibs. 
8) eins wake ween de wwcKee ys 5,169 Ibs. 
Pe cM a keunwecaene ban beck Kea © 550 Ibs. 
Czecho-Slovakia—-Cooked hams in tins. .... 364 Ibs. 


Czecho-Slovakia—Sausage in tins. ........ 1,004 Ibs. 
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There was no demand for lard from 
Yugoslavia. The supply of domestic lard 
increased to some extent, but it was not 
competitive with American lard, for its 
price was from 15 to 16 Czech crows per 
kilo. , 

~~ e——— 
BOSTON MEAT SUPPLIES. 

Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
Feb. 12, 1927, with comparisons. 








Week Cor. 
ending Prev. week, 
Western dressed meats: Feb. 12. week. 1926. 
Steers, carcasses ..... 2,630 2,926 
Cows, carcasses 2,197 2,931 
Bulls, carcasses 110 120 
Veals, carcasses 1,927 ‘ 
Lambs, carcasses ..... 14,916 14,510 
Mutton, carcasses .... 320 441 
Pork, lbs. ............558,188 609,588 
Local slaughters: 
1,377 1,734 
ot 1,515 1,470 
SE. deccceeect cu ngew 14,168 20.191 12,s42 
evel Ae PTS Tey 4,746 4,333 4,273 
~~ ——— 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are offi- 
cially reported as follows for the week 
ending keb. 12, 1927, with comparisons: 







‘Week Cor. 

ending Pey. week, 

Western dressed meats: Feb. 12. week. 1926. 

Steers, carcasses ........ 2,490 2,777 2.076 

Cows, carca 952 1,088 1,070 
Bulls, carcasse 477 259 


Veals, carcass 
Lambs, carcasses, 





Mutton, carcasses ........ 1, “ORR 1,196 
a Sere see 2s 450,267 553, 659 

Local slaughters: 
Cattle 2,285 
Calves. 2 2,411 2.383 
MNS ai tek ms Koi8 iossetss ROMS. saeee 18 071 
BOG. & dialects eS cdues ee 4,768 4,700 


NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slauehter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Feb. 12, 
1927, with comparisons, as follows: 





Week 7 Ome 
ling rev. week, 
creasing amount of interest in bacon pro- , _— yeek 1926 
Western dressed meats: Feb. 12. week. 926. 
duction in the Baltic States for sale in LARD IN CZECHOSLOVAKIA. Steers, carcasses .... 7,832 ee Vins 
arkets j ace . ? . y Cows, carcasses ..... 576 574 115 
British markets. Bie During December, 1926, the Czechoslo ae eee o1% 358% 178 
Distance from the market limits mate- vakian trade in American lard was satis- Veals, carcasses ..... 11,869 20108 9032 
rially the interest in fresh pork production, factory, according to reports to the U. ee eee, *** ae go >t S01 75649 
since London, which is the mainstay of Department of Commerce. Prices con- Beef cuts, Ibs. ...... 418,602 5 53-827 288-878 
i ‘ rk ¢c : : a 9 46 
the market for imported fresh pork, has tinued on the same level and were ap- Monte sg Ban Rome me 1ae's 1,875,707 3,988, 

developed high standards of taste and proximately one Czech crown below those ies a 13:428 A+ Brae 
finds it difficult to accept fresh pork which of Hungarian lard, which accordingly, was ae ok Seong py by sod 1. 
is chilled or frozen. unsaleable. MEMS ches sasaaes 47,025 55,340 45,023 

— A A SS TS SN GE EEE TES CNRS Scie RENE EE RRR NS NNT RNR a EN emma RUIN tS 

| Keep the heat right und you keep the money in the meat. 


Sausage Makers 


are you getting these Extra Profits? 


Have you discovered this new and simple 
way of increasing your profits on Sausage 
Cookers? It pays big dividends! You 
can test it 30 days FREE! It is used 
hy America’s leading sausage makers. 
Read what this happy user says: 


“Your simple device has played a very 
important part in substantially increasing 
profits on our sausage cooking processes. 
Accurate temperatures in cooking sausage 
are of vital importance to the appearance 
and good weight of the product. No 
matter how careful our men were before 
we installed your device, the temperature 










POWERS REGULATOR CO., 
2725 Greenview Ave., CHICAGO 


Gentlemen: Without obligation on my 
part, kindly send me prices and par- 


ticulars of 30 Way free trial offer of 
your temperature regulator for Sau- 


sage Cooking Boxes and Cabinets. 


Address ..... 












(3239) 


often got too high, spoiled the looks of 
sausage, and shrinkage reduced its weight ; 
and when the temperature got too low 
the sausage was under-cooked resulting 
in a hard, lumpy and unpalatable product 
Your automatic temperature controller 
has _ turned these losses into EXTRA 
PROFITS and we believe the saving of 
Labor alone will quickly pay their cost, 
to say nothing of the saving of steam 
used for heating.” 


Regulator applied to Steam Cabinet is 
shown here. It is extremely’ Accurate, 
easy to install, and needs no compressed 
air for its operation. 


Mail the Coupon. It brings you prices 
and full particulars of our 30 day FREE 
trial offer. 


Partial List of Users 


Armour & Co., Cudahy Packing Co., Beech 
Nut Packing Co., Midwest Box Co., Oscar 
Mayer, G. H. Hammond Co.. Omaha 
Packing Co., Hormel Packing Co., John 
Morrell & Co., Brennan Packing Co., 
Cincinnati Butchers’ Supply Co., Wilson 
& Co., Allied Packers, Jacob Dold 
Packing Co., Rath Packing Co., De- 
troit Packing Co., Airoblast Corp. 





+ 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—A very strong market con- 
tinued to feature tallow here with fair 
sales reported during the week, of extra 
at 73%4c f.o.b. There were rumors of sales 
at better levels, but confirmation was lack- 
ing. Offerings, however, were limited, and 
the undertone firm with the market helped 
somewhat by the favorable position of 
producers as well as by strength in crude 
cotton oil. 

Sentiment in the tallow market appear- 
ed to be more or less friendly, and in sev- 
eral quarters talk was heard of possibili- 
ties of an 8c market in the near future. 
At New York, special quoted at 75c; ex- 
tra at 7%c; and edible at 8%c. 

At Chicago, the market remained in a 
firm position with sales of prime packer 
f.o.b. Chicago at 8c; Cincinnati, 8%c. At 
Chicago, edible quoted at 8%c; fancy at 
8%4c; prime packer, 8c; and No. 1, 74@ 
736C. 

At London there was no auction this 
week, while at Liverpool, Australian tal- 
low was unchanged with prime quoted at 
40s, and good mixed at 37s 3d. 

STEARINE—While no particular busi- 
ness was in evidence in the east the mar- 
ket was more firmly held with oleo New 
York quoted at 9%c. At Chicago, the 
market was moderately active and very 
steady with oleo quoted at 934@10c. 


OLEO OIL—The market, while quiet,’ 


was somewhat stronger with sales of ex- 
tra New York reported at 1134c; while 
medium quoted at 1034c and lower grades 
934c nom. At Chicago, extra was quoted 


at 10%4@l1 lc. 
SEE PAGE 43 FOR LATER MARKETS, 














LARD OIL—The market was firmer 
with strength in raw materials and a 
somewhat more active demand with edible 
New York quoted at 15c; extra at 11%4c; 
extra winter at 1334c; extra No. 1 at 1034c; 
No. 1 at 10%c; and No. 2 at 10c. 

NEATSFOOT OIL—With demand bet- 
ter and the market firmly held, the under- 
tone was stronger, with pure New York 
quoted at 1234c; extra at 1034c; No. 1 at 
10%c; and cold test at 1534c. 

GREASES—Aside from a firm tone, 
there was little or nothing new in this mar- 


WEEKLY REVIEW 


ket. Demand appeared to be limited, but 
offerings were very steadily held. Senti- 
ment appears to be mixed, but firmness in 
tallow and other greases continued to fur- 
nish some support to the market. 

At New York choice yellow quoted 6% 
@6%c; house, 6%4@6%c; A white, 7%@ 
7Y%c; B white, 74%@7%c; choice white, 
9y4@10%\c. 

At Chicago, greases were firm with 
some foreign interest in the market. At 
Chicago choice white quoted 94%@9M%c; A 
white, 8%c; B white, 7%c; yellow, 6%@ 
7; and brown, 574@6c. 

eA eae 


Packinghouse By-Products 


Chicago, February 17, 1927. 
Blood. 
The blood market is quiet and strong, 
with a fair inquiry reported. 
Unit ammonia. 


CH ss vivic Wa sea cvncsices dvaeens geass $4.60@5.00 
Crushed and unground ..........+.-eeee8: 3.90@4.10 


Digester Hog Tankage Materials. 
There is a scarcity of this material in 
the market, and the demand remains 


very good. 
Unit ammonia. 


Ground, 11% to 12% ammonia............ $5.10@5.35 
Ground, 9 to 11% ammonia.............. 4.60@4.85 
Unground, 11 to 13% ammonia............ 4.50@4.75 
Unground, 6 to 10% ammonia............ 4.00@4.35 
Liquid stick, 8 to 12% ammonia......... 3.35@3.50 


Fertilizer Materials. 

An active demand is reported in this 

market, and prices show some advance. 
Unit ammonia. 
High grade, ground, 10-11% ammonia... .$3.25@3.35 
Lower grade, ground & ungrd. 6-9% am... 2.75@3.00 
oe eS reir ee rere 

Bone Meals. 


Market is quiet and about steady. 


Per Ton. 
Raw bone meal, nom...... 0.6... 6000 ee e+ $B2.00@38,00 
Steam, ground, NOM.......scccssccsecece 27.00@30.00 
Steam, unground, nom.............0.+.+. 24.00@25.00 


Cracklings. 

This market is very quiet, due to the 
fact that material is scarce for nearby 
shipment. 

Per Ton. 


Hd. prsd. & exp. ungrd., per unit protein.$1.20@1.25 
Soft pressed pork, on grease and quality. 80.00@85.00 
Soft pressed beef, on grease and quality. 50.00@55.00 


Horns, Bones and Hoofs. 
This market is in more or less of a wait- 








NOVEMBER BY-PRODUCT YIELDS. 


The estimated yield and production of animal by-products from slaughter under Fed- 
eral inspection during November, 1926, are reported with comparisons by the U. S. Depart- 


ment of Agriculture as follows: 


ing position, as buyers and sellers are 
apart in their views. 


Per Ton. 
BHOPDS, .o. os caisiceencccvcccenscasocceeses $50.00@ 175.00 
Round shin bones. ..........eseeseeees 45.00@ 50.00 
Flat shin domes. ....... 5. cece cece ce eeee 42.00@ 45.00 
Thigh, blade and buttock bones......... 40.00@ 45.00 
CD TE oc ko ee cee etecceecenasetins 30.00@35.00 


(Note—Foregoing prices are for mixed earloads of 
unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Not very much trading reported in this 
market, and the trend is lower. 


Per Ton. 
Kip and calf stock.........-eseeeeseeees $4°,00@ 41.00 
Rejected manufacturing bones.......... #5.00@ 47.50 
BEG. DERRB a «5. < vpicw ess caswawes cuetgess es 38.00@39.00 
Cattle jaws, skulls and knuckles........ 34.00@ 36.00 
Sinews, pizzles and hide trimmings...... 25.00@26.00 


Animal Hair. 


Very little outlet to Europe in this mar- 
ket, and domestic buyers overstocked; 
hence very little doing. 

Per Pound. 


Ooll and eld dried i..ccccccnwevcscccnees 2 @ 3%ec 
yo et Cee eee Tee 44@ Te 
Ds TNE. 5G oe bACTEP eae gies bes vs Rakay 5%@ 8c 
Cattle switches, each® ........ceeeescees 3%@ 5e 
*According to count. 
Pig Skins. 


Further trading has been reported in 
this market this week, after buyers and 
sellers have been apart in their views for 
so long., 

Per Pound. 


TOMO BURDEN oa cai ican saneenceenninnes 7 @ 8&8 
Edible grades, unassorted .............+. 4%@ Se 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Feb. 16, 1927.—Im general 
our markets are quite firm as to prices 
both in fertilizer and feeding materials. 

Last sales of ground tankage were at 
$4.25 & 10c New York with one seller hold- 
ing at $4.50&10c. Offerings limited. 

No spot ground dried blood is obtain- 
able at present with some demand. 

Sulphate of ammonia has advanced in 
price because of the heavy demand for 
quick shipment. Resale lots are pretty 
well cleaned up. In the South this mate- 
rial is bringing fancy prices for quick ship- 


“ment. 


Although the demand for nitrate of soda 
in this section is light the importers are 
holding for slightly higher prices. 


F. C. ROGERS 

















Average weight Per cent of Production 
per animal live weight 
Ee an. 
peut lage ae es BROKER 
= 5 3s 5a o 3s « 
a 68 «6gF# OS a5 ee 2 s me 
me wos ros aD ig lg 
— a p  OG® c ie 5 s : ; 88 , 
vas 5 as S Lane 5 
hs Ro ihe Aaa rovisions 
Zz” zo Z° a as 
1,000 1,000 1,000 1,000 
Lbs Lbs P.ct. P.ct Ibs. lbs lbs. lbs. P.ct. 
Halble beet fat! es 87.08 81.57 3.86 ~~ 8.81 372,054 25,565 25,799 20,577 115.69 
Edible beef offal: ..... f 30.02 3.04 8.14 293.028 22/162 24,127 28,125 126.91 ° ia Office 
ae el Ue lS ee ee lc ee ae ee Philadelphia ‘ 
Edible calf fat}. K Q 0.67 0.70 6,089 527 560 564 107. 5 
Edible calf offal . 6.49 6.83 3.65 - 3.66 33,265 2,314 2,717 2,965 128.13 Ninth & Noble Streets 
EAM <~ nlgies tens. .87.61 29.67 15.90 13.97 1,531,463 133,086 111,999 106,603 80.18 
Eaible hos joftal He S33 6.15 2:68 2.90 257,757 23,296 22,720 22,007 285 : 
ork trimmings........ f 13.35 5.37 6.29 517,288 46,687 47,366 = 47, : Office: 
Inedible grease. tps 3.10 2.52 1.31 1.19 126,739 11,612 9,772 9,097 78.94 New York ce: 
Sheep edible fat?...... 2.20 2.15 2.70 2.63 27,500 2,140 1,948 2,230 104,21 Ex han 
Sheep edible offal...... 1.91 210 2.35 2.57 24/037 1,599 1/817 2178. «136.21 New York Produce Exc ge 
1Unrendered. Rendered 











THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 


W AN T E D 


Tankage—All Grades 
GEO. H. JACKLE 
40 Rector St. New York 
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Modern Cutting Room 


Equipment 


MOVING TABLES of any 
width or length to suit your 
cutting room conditions. These 
tables are constructed of angles, 
channels, etc., amply heavy and 
properly braced, the whole table 
being dip-galvanized after fab- 
rication. Tables are equipped 
with maple or poplar removable 
cutting boards, hot water knife 
boxes, galvanized chutes and 
totally enclosed bronze and 
steel worm-screw drives run- 
ning in oil. Slats are either 
wooden or heavily galvanized 
steel. 
Write for Bulletin No. 360 








































The BRENNAN SHOULDER CHOPPER ef- 
fects a saving of at least one man, produces 
more accurate cutting of shoulders, and speeds 
up the whole 
eutting- 

room opera- 
tion by act- 
ing as a 
pacemaker. 
It may be 
geared to 
| suit hourly 
| production (ee fe 
| require- 
ments. 


Write for Bul- 
letin No. 355 


as 
The MECHANICAL PNEUMATIC LOIN HOLDER operates 
very rapidly and holds the sides perfectly rigid while the loin 
is being pulled, thereby insuring not only high-speed pulling of 
loins, but more accurate workmanship. It may be installed at 
almost any convenient point alongside of the loin-pulling table. 
Write for Bulletin No. 264 


The Mechanical Manutact or ay : 


= besten: Yards, Chicago, Tilinots 


Pacific Coast Representatives: 
_— We Ciy Sen Fremetova, Cal 


“IF ITS FOR THE PACKING HOUSE—- WE MAKE IT 


seen 
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|] Modern Cutting Room 


Equipment 





A close-up view of a ME- 
CHANICAL MOVING CUT- 
TING TABLE drive, show- 
ing the heavy galvanized 
construction and _ flights 
roller chain, heavy bronze 
and steel worm-screw drive 
entirely encased and run- 
ning in oil with gear and 
motor guards. | 

Write for Bulletin No. 360 


The MECHANICAL PATENTED COMBI- 
NATION BELLY ROLLER and BACK 
FAT SPLITTER represents the most mod- 
em machine design, being heavily built and 
substantial throughout; all outside gears, 
grockets and chains are provided with 
giards. This machine insures a straight, 
a th cut and has ample compression to 

the bellies properly. Its installation 

lieans a direct labor saving of at least one 
wo men. Write for Bulletin No. 373 


The WATSON BELLY 

SKINNING MA- 

CHINE also represents the latest practice in 
machine design. Perfect balance, machine-cut 
gears and sprockets, roller chain, etc. It has a 
capacity for about 8,000 to 10,000 pounds of 
green bellies per hour—more than equal to the 
work of three hand skinners—thereby provid- 
ing for those rush periods which occasionally 
occur in most plants. It saves the green skins 
which are worth considerably more than 
smoked skins. 

Write for Bulletin No. 381 


The Mechanical Manufacturing Co.. 


Union Stock Yards, Chicago, Tilinots 


Pacific Coast Representatives: 
The Howe Scale Co. 
118-122 Fourth St. 
San Francisco, Cal 


“IF IT’S FOR THE PACKING HOUSE— WE MAKE IT 
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Jordan’s Improved Ham Retainers 


(Square and pear shaped) 


Patents applied fer 


Better Products— 


Big Saving of Time and Labor— 
No Press Required— 


In cooking and processing hams it is never neces- 
sary to repress hams because the Improved Jordan 
Ham Retainers are equipped with springs which 
compensate for the maximum expansion and con- 
traction. This produces the best boiled hams which 
are firm and perfectly shaped to either pear or 
square retainers. 


4 
£ 
’ 
i 
ie 
iq 
: 
* 
f 
fe 


Write us today regarding your Requirements 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevara 
CHICAGO 


ANcQ 








estern Office: 
31 W. 48rd Pi., 
Les Angeles, Cal. 
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METHODS of OPERATION 


The Laabs Sanitary Rendering Processes are improvements and 
modifications of the old wet steam rendering systems, with control of 
pressures and temperatures and the removal of moisture, that result 
in obtaining what “dry rendering” was intended to accomplish. 








No. 2 


The Second of a series 
of articles on the 
superiority of Laabs 
Sanitary Rendering 
processes and 
equipment. 


Pressure Period 


In wet steam rendering tanks 
materials are digested and disinte- 
grated by steam pressure and agi- 
tating produced by live steam 
being blown through the tank. 
This digesting and disintegrating 
process is effected in the Laabs 
Process in a slightly different way. 
There is no live steam blown into 
the materials being rendered, but 
the materials themselves are heat- 
ed by steam in a jacketed shell and 
steam generated from the moisture 
in the various products. This gen- 
erated steam is continuously allow- 
ed to escape from the cooker, but 
the amount of steam allowed to 
escape is retarded—the steam is 
produced inside the cooker faster 
than it escapes and a pressure, there- 
fore, results. A revolving shaft with 
paddles thoroughly agitates the mater- 
ials being rendered. Disintegration of 
the largest bones will be ac- 
complished in from one to two 
hours and, consequently, no 
Grinding of Raw Materials is 
Necessary. 


‘LAABS| 


| SANITARY | 


| RENDERING | 
_PROCESS 


THE ALLBRIGHT-NELL Co. 





Vacuum Period 


The object of the vacuum period is to 
remove the last amounts of moisture, 
in the materials being rendered, down 
toa point suitable for efficient pressing 
without allowing the fats to become 
dark in color or contaminated with 
gluey materials. 


It is a well known fact that the high 
temperatures of dry rendering are det- 
rimental to animal fats. This is especially 
true when other materials, such as 
bones and various fibrous products are 
present. 


During the early stages of rendering, 
many solids and gluey materials are held 
in suspension in the water. However, 
when the process is nearing completion 
these materials must leave the water as 
it is driven off in steam. At this time if 
fats are comparatively hot they will 
absorb much of the gluey products 
which are so undesirable. However, if 
at this time fats are comparatively cool 
the gluey products will remain with the 
cracklings. Therefore, it is necessary to 
remove the moisture without 
subjecting the fats to excessive 
heat. This is accomplished by 
lowering steam pressures and 
using a vacuum. 
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What’s Ahead for the Cotton Oil Trade? 


The cottonseed oil outlook for the balance of this season has created enough uncer- 
tainty in the trade to justify an attempt on the part of THE NATIONAL PROVISIONER 
to analyze the situation in a series of special articles. 

In the first article, in the issue of Jan. 22, the seed situation was analyzed and discussed. 
In the second, on Jan. 29, the latest seed figures were summarized and the crude oil situation 
taken up. In the third, on Feb. 5, the crude oil situation was further discussed, and the 
marketings of crude oil in recent months analyzed. 

This week the analysis of crude oil marketings is continued, and factors affecting seed 


prices discussed. 


The orderly marketing of crude oil 
by the mills for the first six months and 
so far during the present run cannot be 
overemphasized as one of the big bull 
features in the rally from the low poivt 
in the market. This should go a long 
way towards making for a continuance 
of this policy in the future. 

In years gone by one of the troubles 
from the mill standpoint has been the 
tendency to attempt to force crude on 
the market almost as rapidly as the 
seed was purchased. But the many dif- 
ficulties that followed this practice has 
gone a long way towards teaching the 
South how to‘carry its cotton and oil 
crops, and how to benefit therefrom by 
orderly marketings. 


Benefits of Orderly Marketing. 

In years of big supplies orderly mar- 
keting of crude will make for a better 
level than would otherwise be the case, 
while in years of a short crush, orderly 
marketing will unquestionably make for 
an extremely profitable mill season if 
fully carried out. 

The result of this practice of mar- 
keting this season has, within the past 
week or so, resulted, with a continued 
active demand for oil from refiners, in 
an upturn of fully 1c a pound to an 8c 
level. On the other hand, it is but a 
short time ago that one would have 
seemed foolish to have predicted 8c 
crude oil the balance of this season, or 
at least until the last few months. 

The unusual conditions spoken of in 
recent articles were further brought to 
attention when all of the refiners 
stepped in at the 8c level the past week 
and lifted a large quantity of crude 
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from the mill hands, placing the latter 
in a strong position. 

Mills Still Buying Some Futures. 

The mill buying of futures against 
crude sales, spoken of heretofore, has 
subsided to some extent, and appears, 
also to have been profitable. To some 
extent, mill buying of futures is still 
reported in evidence, but the trade as a 
general rule continues to hope that this 
buying will not be unduly carried on as 
there is still a considerable quantity of 
seed to be crushed, and the crude mar- 
ket has, as near as can be figured, been 
at a profitable basis compared with the 
prices the mills have been obliged to 
pay for seed. 

It is quite true that there is the pos- 
sibility of a lot of seed still to come in 
from the country, and with six months 
of profitable operations behind them, 
the mills must now watch their step 
closely, as the action on their part the 
last six months of this season will de- 


‘termine their financial position at the 


close of the crop year. 

As a result of the foregoing, the 
question of seed prices must be watched 
closely from this time forward and mill 
ideas should be kept at a point where 
crude oil prices should determine the 
seed value for several reasons. 


Crude Prices Determine Seed Value. 

First, there is the possibility that the 
seed still to come in will not be as good 
as the seed received to date. 

Second, refiners have accumulated 
goodly stocks of crude and refined. 
And with the market up to the present 
level they may not be so willing to 
follow advances but more inclined to 
await some setback. 

Third, while business in cash oil and 
compound has been on a good scale 
for an ordinary season, it has not fully 
kept pace with the enormous distribu- 
tion last year. 

And lastly, it must be realized that 
while distribution thus far has run be- 
hind last year, there is every certainty 
that the crush this season will exceed 
that of a year ago. 


Market Could Reverse Easily. 
Under such conditions, with the tech- 
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nical position of the market weakened 
by the recent advance and the running 
in of shorts, the reverse action of what 
has been witnessed the past few weeks 
could easily develop. 

Another extremely important ques- 
tion from this time forward is going to 
be the extent of the new crop acreage. 
The vital importance of this can be 
readily realized with the almost certain 
outlook at this writing of a carryover 
of oil at the end of this season, materi- 
ally above that of last year. 


(This analysis will be continued in an early 
issue of THE NATIONAL PROVISIONER.) 


aaa eae 
COTTONSEED PRODUCTS CENSUS. 

To see what could be done to simplify 
and make more clear the statistics needed 
by the Census Bureau, and to help in col- 
lecting them for the monthly reports is- 
sued by the bureau, General Counsel! 
Christie Benet of the Interstate Cotton- 
seed Crushers Association, recently held 
a conference with W. M. Steuart, director 
of the census. 

Mr. Benet made the following recom- 
mendations, which he believes will secure 
better results and tend to keep down er- 
rors: 

“1. In Transit to this Plant. This head- 
ing is a bit vague and should be clarified. 
We suggest, ‘In Transit to Us,’ or ‘In 
Transit to this Reporting Unit.’ We be- 
lieve that consignees are not checking up 
carefully on their merchandise in transit, 
and that each month a_ considerable 
amount of oil is moving at the time the 
report is made, which is not taken into 
consideration. 

“This item can be easily arrived at by a 
careful check of the evidences of ship- 
ment of oil made during the month being 
reported on, and which has not arrived at 
the reporting unit on the day the report is 
made. 

“2. Any refiner may at any time be 
acting as warehouseman, as well as re- 
finer. Each refiner, therefore, should be 
sent each month the blanks for reports 
to be made by warehousemen and for cot- 
tonseed oil held or consigned held in 
storage. 

“IT shall immediately circularize the in- 
dustry and ask each reporting unit to file 
with you promptly the name of its official 
who is charged with the duty of making 
these reports. I will also ask each re- 
porting unit in sending in the name to 
give you authority to communicate di- 
rectly with the official when reports are 
late in coming in or when you need addi- 
tional information to clarify any report. 

“These names will be sent you direct. 
After a reasonable time, if you will give 
me the names of such units as have not 
complied with this request, I will again 
take the matter up with them.” 
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Trade Active—Market Firm—Crude Still 
Tight—No Southern Pressure—Specula- 
tive Buying Power Large—Lard Barely 
Steady—Consumption Report Awaited. 
A fairly good volume of trade featured 

the market for cotton oil futures on the 

New York Produce Exchange the past 

week, notwithstanding the fact that there 

was a _ noticeable disposition in many 
quarters to await the Government report 
due the latter part of the week. 

Prices moved irregularly under a broad 
mixed trade, but the undertone at all times 
was firm, and it took but moderate buying 
and covering to bring about rallies, the 
market responding readily to buying 
power. 

Qn the upturns there was considerable 
realizing, but on setbacks, good support 
came from the south, and the latter buy- 
ing continued to furnish the bulk of the 
strength in the market. Western houses 


at times sold oil against lard purchases, 


while the locals were on both sides and 
at times pressed the market on heaviness 
in lard. 

Crude Oil Strengthens Market. 

Towards the middle of the week a 
sold out condition developed, and prices 
went to new highs for the move on a much 
smaller increase in the lard stocks, than 
had been looked for, but the underlying 
strength of the market was persistently 
traceable to orderly marketing of crude 
oil and unusual strength in the crude 
market considering the size of the crop 
this season. 

Only moderate amounts of crude oil 
came out. In the southeast and Valley, 
packers paid 8c for prompt crude and that 
figure was persistently bid while 77%c was 
paid in Texas. Sales were reported at 8%c 
in the valley for future shipment; while 
84gc was reported paid in Texas for April 
crude. 

Under such conditions prevailing in ac- 
tual oil, and with little or no hedge pres- 
sure on the future market, together with 
the fact that futures were comparatively 


cheap compared with crude, it was not 
difficult to understand the speculative buy- 
ing incentive, and the firmness with which 
the oil market continues to hold. 


Crude Oil Situation Important. 


At the same time, the importance of the 
crude situation at the moment to the fu- 








SOUTHERN MARKETS. 
New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., Feb. 17, 1927,—Heavy 
buying of crude daily this week on part 
of the refiners and compound manufactur- 
ers at 734@8c, Texas; and 8@8%c Valley 
caused steady to firm markets. Immediate 
crude, however, is still difficult to sell, 
owing to scarcity of tank cars and to ex- 
hausted storage at most buying points. 

Refined active with numerous transac- 
tions bleachable today worth 9%c New 
Orleans, with 9%c bid New Orleans. Fu- 
tures gaining friends, daily buyers realiz- 
ing advantages on loose contracts with 
almost certainty of prime _ bleachable 
being delivered. 

Today’s government consumption re- 
port about fulfilled trade expectations. As 
seed receipts from month to month now 
are sure to exceed the same period last 
year it will be difficult to sustain present 
prices unless consumption shows steady 
increase, which is considered quite doubt- 
ful. 

Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Feb. 17, 1927.—Prime cot- 
ton seed delivered Dallas, $30; snaps and 
bollies, $20@27 on location; prime crude 
cotton seed oil f.o.b. Dallas 84 @8%; 43 


per cent cake and meal, $30; hulls, $5; 
mill run linters, 14,@4c. General im- 
provement in markets; weather warm. 
Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Feb. 17, 1927,—Few 


sales crude oil, 8%c Valley. Mills inclined 
to hold for higher prices. Loose hulls 


offered at $6.00, Memphis, but this price 
seems high to the buyers. Forty-one per 
cent meal, $31.50, Memphis. 


ture market can be readily noted and any 
change in the crude situation would be 
quickly reflected in the future market. 
The persistent demand for crude oil re- 
finers continues to create the impression 
in some quarters that cash business must 
be larger than generally reported, and at 
least some consent that the crude market 
gives evidence that some of the larger fac- 
tors have not accumulated, as yet, their 
necessary stocks. 

The distribution of oil at the same time 
cannot be overlooked. The January con- 
sumption figures consequently were 
anxiously awaited. The visible stocks 
were expected to increase regardless of the 
disappearance figures. Those looking at 
the market from a supply and demand 
standpoint seriously question the possi- 
bilities of further advancing the market 
and, in fact, of even holding the present 
level without persistent speculative sup- 
port. 

In some quarters 95 per cent of the buy- 
ing of late is credited to speculative ac- 
count. There has been some improvement 
noted in cash oil inquiry from consumers 
this week, while it must constantly be kept 
in mind that some of the larger consum- 
ers booked oil for many months ahead 
when the market was down around the 
season’s lows. 


Cash Demand Bears Watching. 


This latter condition could readily make 
for reports of slow cash trade and yet 
lead to heavy distribution during any 
given month. However, the extent of the 
cash demand, particularly on the bulges 
will bear close watching as it cannot be 
expected that the market will steadily ad- 
vance without consuming demand. 

Another feature that many in the trade 
are watching is the action of some of the 
leading New Orleans interests who have 
been credited with having accumulated 
considerable oil. While some feel that 
part of this oil will be carried over into 
the new season, others are inclined to be- 
lieve that unless demand for it develops 
part of it at least will eventually find its 
way back on the market. 

Reports from the south this week have 
been talking of small acreage cuts up to 
from 10 to 16 per cent in different sections. 
This question is going to be a very im- 
portant factor in the very near future, par- 
ticularly on the late oil months, and es- 
pecially when a better idea is available 
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Logical Cottonseed Oil 
Market Is In New Orleans 


Assure your future requirements 
by buying contracts there. 


Protect yourself by using it for 
your hedges. 


Commissions $20 per round 
contract; deliveries in bulk, 
30,000 pounds, grade and weight 
guaranteed by indemnity bond. 


The market is broadening and 
giving real service to the trade. 
One concern handled 750 con- 
tracts during the year, repre- 
senting 22,500,000 pounds. 
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after the probable carryover of old oil at 
the end of the season. 
Chicago Lard Stocks Increase. 

The lard stocks at Chicago increased 
about 5,750,000 Ibs. the first half of Febru- 
ary totaling 27,034,000 lbs. against 21,242,- 
000 Ibs. at the beginning of the month and 
22,083,000 lbs. in mid-February last year. 
The monthly lard stock statement showed 
69,495,000 lbs. compared with 64,187,000 
lbs. last year. Lard production during 
January was 149,149,000 Ibs. against 162,- 
314,000 Ibs. a year ago, and compared with 
the five year average of 179,972,000 Ibs. 
_COTTONSEED OIL—Market transac- 
tions: 

Friday, February 11, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


Spot ce eccseces See ee, | 
ENS. a ST rere er eee 
BEREm csébexs ss 1100 940 936 932 a 938 
OG ES eee minis seiso Geis sis ne: OD 
REMY 55200503. 3000 959.953. O54-a..... 
a 100 963 963 960 a 970 
Jaily 5.......< 7200: G78 971. 973.0 971 
RUE. ces coecce Spee Ooo OST. ORs a... 
oS ee 2200 1001 995 994 a 998 


Total Sales, including switches, 15,200 
bbls. P. Crude S. E. 8c Nom’l. 
Saturday, February 12, 1927. 


Holiday 
Monday, February 14, 1927. 

—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

ON TOO veers, Ue 
ae Betis, kik. he eee eee 
PROT. oanccne'oe. RROD SEO “O25. 930: a 23. 
a ee Fr ee eee, | ae 
| re 3900 945 938 943 a 945 
SS Pee (sae sees eat ee a ee 
DME: Gaxencd>e 6500 967 958 964 a.... 
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Re Pe 900 980 973 974 a 980 
Sa ree 1900 985 981 985 a 990 
Total Sales, including switches, 14,300 
bbls. P. Crude S. E. Nom’l. 
Tuesday, February 15, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
ROE Ss acer Rh cee ee ee see 
Pte so sen FI 82 72s VE ee ee 
NN i455 cares 500 952 947 947 a 952 
JS aaa erie suis s facien; ED 
May ... - 4600 966 940 965 a 966 
OBOE... oscnds brio. apg Skies a 
BO Os xa oe 10000 986 ow 983 a 986 
Re crue. 44 500 990 996 a 1001 
eS ee as 300 1009 998 1009 a 


Total Sales, including switches, 15, 900 
bbls. P. Crude S. E. 8c Sales. 
Wednesday, February 16, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked 
OO ees ey re es ia 
Re ee ea ce heen. 
PEMD dinnics Se3 3600 965 957 961a.... 
eS eee ‘Ea Riae- Sees Se wTO 
|S eae 6200 975 968 9744a.... 
ee 1000 980 980 980 a 985 
Re 12000 993 985 9924 .. 
Aug. ......... 600 1007 1003 1000 a 1005 
en lee pee 1400 1014 1010 1010 a 1014 


Total sales, including switches, 25,000 
bbls. P. Crude S. E. 8c Bid. 
Thursday, February 17, 1927. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

ROE ows wan aoe lowe Rees Race RS 

ESS) ae mrcneraner rere Pa 

A tea nate 6 980 965 980 a.... 

Set a ies i6. BR ra SBS 

SSR 987 O76 “ORF Bs 

| Ri kn aay er 993 989 990 a 994 

MEET EEE eee 1018 1014 1015 a .... 
RNS Ses % 64s v1 ops 1021 1021 1025 a 








SEE PAGE 47 FOR LATER MARKETS. 








COCONUT OIL—The market was a 
little more active and easier, under in- 
creased selling pressure, but demand ap- 
peared to be quickly satisfied and some 
talk of easier copra markets had influence. 
At New York, tanks were quoted at 8c. 
At me Pacific coast, tanks quoted at 8% 
@asgYy 

CORN OIL—The market was firm with 
demand moderate, with strength in cotton 
oil a helpful influence, and with mills hold- 
ing corn oil at 8%c f.o.b. 

SOYA BEAN OIL—A fair demand was 
in evidence this week, but the market was 
only steady, with sales of Pacific coast 
tanks March, April, May shipment reported 
at 91%4c and the market quoted at that 
level. At New York, barrels quoted at 
12c. 

PALM OIL—Demand was rather inac- 
tive, but prices were steady, due to firm- 
ness in competing articles. At New York, 
Nigre spot casks quoted at 8c; shipment 
at $7.40; Lagos spot casks at 8%c; and 
shipment at 8'%c. 

PALM KERNEL OIL—Demand was 
quiet and sentiment more mixed due to the 
casing in the coconut oil market. At New 
York, kernel casks quoted at 934c, while 
shipment casks from England quoted at 
914¢ 
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OLIVE OIL FOOTS—Demand was 
limited, but the market steady with Span- 
ish, Greek and Italian spot New York 
quoted at 934c, and future shipment 87% 
@9c. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market neminal. 

COTTONSEED OIL—Available spot 
supplies here continue small, and store oil 
unobtainable except at 4@VYec over Febru- 
ary; Southeast and Valley crude, 8c, sales 
and bid; Texas, 77c sales 

Sei 
DEC. MARGARINE PRODUCTION. 


Figures showing the production of 
margarine for the month of December, 
1926, with comparisons, reported by mar- 
garine manufacturers to the U. S. De- 
partment of Agriculture as follows: 
Uncolored Margarine. 
ye 1926. Dec., 1925. 


Exclusively vegetable, lbs.. 2,720,076 12,213,266 
Animal and vegetable, lbs..... ie 247, 428 10,356,017 
Total COS, Re aay 504 22,569,283 
Colored Margarine. 
Exclusively vegetable, Ibs..... 471,066 496,082 
Animal and vegetable, lIbs.... 915,208 783,972 
BME a Socks ov dese bb se exes 1 386, 274 1,280,054 
EE WHEE oe Ncce ce vaws suns 24,353,778 23,849,337 


Dec., 1926. Dec., 1925. 
Total exclusively vegetable. . 13,191, 142 12,769,348 
Total animal and vegetable. . .11,162,636 11,139,989 


Grand Total ...............24,353,778 


23,849,337 

There was an increase of 504,441 pounds 
in November, 1926, over the correspond- 
ing month a year ago, or about 2.12 per 


cent. 
ae 
CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Feb. 15, 1927.—Latest quota- 
tions on chemicals and soapmakers’ sup- 
plies: 
Lagos palm oil in casks of about 1,600 
Ibs., 9c Ib.; olive oil foots, 10@10'%c Ib. 
East India Cochin cocoanut oil, 15%4c 
Ib.; Cochin grade cocoanut oil, domestic, 
Ile lb.; Ceylon grade cocoanut oil, 10%c 
lb. 
Prime summer yellow cottonseed oil, 11c 
Ib.: raw linseed oil, 10.8¢ ib 
Extra tallow, f.o.b. seller's plant, 734¢ 
Ib.; dynamite glycerine, nom., 24%c Ib.: 
chemically pure glycerine, nom., 28c Ib.; 
saponified glycerine, nom., 19c lb.; crude 
soap glycerine, nom., 17%c lb.; prime 
packers grease, nom., 634@7c tb. 
Sek nee 
COTTONSEED CRUSHERS MEET. 
The annual meeting of the Interstate 
Cotton Seed Crushers Association will be 
held May 11, 12 and 13 at New Orleans, 
La., it was anounced by the executive 
committee this week. Headquarters will 
be at the Roosevelt Hote! 
pee cha 
COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, Feb. 1 to Féb. 16, 335 bbls. 
2 See NE i 
What equipment is needed in refining 
vegetable oils? Ask “The Packer’s Ency- 
clopedia,” the “blue book” of the industry. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 


Hog products steadied the latter part 
of the week on buying and covering on a 
stock increase smaller than was expected, 
with a rather steady hog market, and in- 
fluenced by strength in oil. Hog receipts 
were comparatively fair. Cash lard de- 
mand, however, continues moderate. 

Cottonseed Oil. 

Cotton oil very active and strong and 
into new highs on bullish government re- 
port, strong crude markets, better cash in- 
quiry, large persistent speculative market 
absorbing, realizing and some hedge pres- 
sure. January consumption, 352,000 bbls.; 
last year, 361,000 bbls. January disappear- 
ance, 393,000 bbls., one of largest distribu- 
tion for domestic consumers for any 
month on record. Visible supply totals 
2,100,000 bbls., or 500,000 bbls. more than 
last year. January seed receipts, 608,000 
tons; last year, 452,000 tons. Reported 
crude sold at 8%c Southeast and Valley 
and bid; Texas, 8%c sales and bid. 

Quotations on cottonseed oil at Friday 
noon were: February, $9.70; March, $9.95 
«9.96; April, $9.90@9.98; May, $10.00; 
June, $10.04@10.12; July, $10.18; August, 
$10.34@10.40; September, $10.46. 

Tallow. 

extra, 77c 

Oleo Oil and Stearine. 


Tallow, 


Stearine, oleo, 10c. 
Hull Oil Market. 
Hull, England, Feb. 18, 1927—(By Ca- 


bie)—Refined cottonseed oil, 39s 6d; crude 
cottonseed oil, 35s 6d. 
cs Be 
FRIDAY’S GENERAL MARKETS. 
New York, Feb. 18, 1927.—Spot lard at 
New York: Prime western, $13.05@13.15; 
middle western, $12.90@13.00; city, 
12.624%c; refined continent, $13.25; South 
American, $14.25; Brazil kegs, $15.25; 
compound, $11.25. 
a 
ARGENTINE BEEF EXPORTS. 


Cable exports of 
1927, show 


fol- 


quarters; to 


reports of Argentine 
beet this weck up to Feb. 18, 
that country 
England, 115,920 


64,133 


exports from were as 


lews: To 
the Continent, quarters; others, 
none. 


Exports for the previous week were as 


follows: To England, 142,417 quarters; 
to the Continent, 70,983 quarters; others, 
none, 


fe 
BRITISH PROVISION CABLE. 
(Special Gable to The National Provisioner.) 
Liverpool, Feb. 18, 1927.—Market re- 
mains inactive on American product. Very 


little demand for spot; consignments con- 


siderably smaller. Lard shows slightly 
better undertone, but trade is generally 
dull. 


Prices of Continental pork products are 
fully 40 per cent lower than in the same 
period last year with buying 50 per cent 
less due to unsatisfactory industrial con- 
ditions resulting from the coal strike. The 
trade is of the impression that prices of 
American product will work lower. 

Today’s prices are as follows: 
ders, square, 70s; picnics, 76s; 
cut, 100s; American cut, 102s; bacon, Cum- 
berland cut, 83s; short backs, 94s; bellies, 
clear, 91s; Canadian, 80s; spot lard 65s 6d. 


Shoul- 
hams, long 


BRITISH PROVISION STOCKS. 

(Special Report to The National Provisioner.) 

Stocks of provisions on hand at Liver- 
pool on February 1, 1927, with compari- 
sons for last month and last year, as esti- 
mated by the Liverpool Trade Association, 
are as follows: 





Jan, 31,’°27 Dec. 31,'26 Jan. 31, ’26 
Bacon 44,698 cwts. 7,001 boxes 
Hams 21,057 cwts. 3,614 boxes 
Shoulders ..... 3,227 i tag 551 cwts. 535 boxes 
Lard (P.S.W. , 463 tee 717 tees. 338 tees. 
Lard (Refined) 1,488 pose 1,808 tons 1,077 tons 


Imports into Liverpool for the month 
of January: 


Bacon, including shoulders... .66,126 cwts. 
MN Se Crs ain th Gn widiea sate Re 37,729 cwts. 
PMO is th RA Ds Sk Sse 0 sy 2,775 tons 


The approximate weekly consumption of 
Liverpool stocks is given below: 


Lard, 

Bacon Hams tons 

Jan., 1927, cwts..... 14, 69: 8,166 719 

Dec., 1926, cwts..... 14,615 10,100 759 

Jan., 1926, boxes.... 5,318 2,668 799 
ie 


CANNED MEAT EXPORTS. 
Domestic exports of canned meats from 
the United States during December, 1926, 
are reported by the U. S. Department of 
Commerce as follows: 


Lbs. 
NE ns. 6 54d m widic'ue pia sueaases ea Juaciasegwdwd vee 496,712 
Ror Teri wir ee reien ee 344,317 
NE EE FE OEE, SOLE EERE SE 630,983 
Other canned Meats... .... cc ceccccecsvveceees 336,518 


How hot should the water be in the hog 
scalding vat? Ask “The Packer’s Encyclo- 
pedia,” the “blue book” of the industry. 
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CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week 
ending Feb. 10, 1927, with comparisons: 
BUTCHER STEERS. 
1,000-1,200 Ibs. 





Week Same 
ended Previous week, 
Feb. 10, week. 1926. 
Deere Se ee es $ i. 50 $ 7.60 $ 8.60 
Montreal (W) ......... 7.75 7.50 7.50 
a 7.75 7.50 7.50 
SIE o44:d:45s eee esac 6.50 7.25 7.00 
Sree 6.50 6.50 7.00 
errr ee 6.75 6.75 6.50 
VEAL CALVES. 
Lap I Aa i eget yn $14.50 $15. 00 $14.00 
Montreal (W) ......... 12.00 1: 12,00 
Montreal (E) .......... 12.00 12 35 12.00 
Wet f5 See eed 11.00 11.00 9.50 
ee Dae ae 8.00 8.00 6.50 
DOR oss See dese 11.00 10,00 10.00 
SELECT BACON HOGS. 
y RRA er Oe $13.32 $13.32 $15.91 
Montreal (W) ......... 13.60 13.60 15. 
Montreal (FE) .......... 13.60 18.60 15.00 
IE hg ck 0s's Wace 04 11.82 11.82 14.57 
BAZ SR PERS actin 12.48 12.48 14.68 
Edmonton ............. 12.21 12.21 14.95 
GOOD LAMBS, 
OO eae UC $13.75 $14.25 
Montreal (W) ......... 10.50 10.00 11.00 
Montreal (E) .......... 10.50 10.00 11.00 
ee 11.50 11.50 12.25 
ve Ceeusawed caw 0.90 10.50 12.00 
ree 11.50 11.50 12.50 
—-—-de——_- 


DANISH BACON EXPORTS. 
Bacon exports from Denmark during 
the week ending Feb. 12, 1927, amounted 
to 4,818 metric tons, according to cable 
advices to the U. S. Department of Com- 
merce. This entire amount went to Eng- 


land. 
de 
How should the hog “sticker” work 
to avoid damage to shoulder meats? 


Ask The Blue Book, the “Packer's 
Encyclopedia.” 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and three Eastern markets on Thursday, Feb. 17, 1927, as 


follows: 






Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (Hvy. Wt., 700 lbs. up): 
ME. cia ccc capac eve Kvtdhien eek es0cqti cere $17.00@18.00 $16.50@18.00 sw. ee ee eee 
GOOG noc cccvvccec nev cdiece obs Ot brew beeeds sees 14.50@15.50 16.00@17.00 15.00@16.50 15.50@17.00 
STEERS (Lt. & Med. Wt., 700 lbs. down): ; 
QhOICE . 6c e cece cece cece ee eeeeeteee cesses eee... Bocas 17.00@20.00 18.00@20.00 
PreEeTTT TTT rT TIT Tree tL ee 15.00@17.00 . wee steeds 15.00@17.00 15.50@17.00 
STEERS (All Weights) 
errr try 13.00@15.00 14.50@16.00 13.50@15.50 14.00@15.00 
COMMON .ccccceccccccccccccceccevesececons SAMGESEED scawavcces 12.50@13.00 12.00@13.00 
COWS: ~ ae 
. SeOTR PELERREREELERIEELEL LECCE he 13.50@14.50 12.50@13.50 12.50@14. 2 12.50@14.00 
ju anewenl Rd snap radldd.006.000,006929.020.000889.48 12.00@13.50 11.50@12.50 11.50@12.50 11.50@12.50 
SEL | niga eee esebendeeroecersseenees outs 10.50@12.00 10.50@11.50 10. 00@ 11.50 10.50@11.50 
Fresh Veal. (1): 
VEALERS: 
Choice NF eee Se 22.00@24.00 22.00@23.00 
GOOD csccivessvecevtes « De, SS vadeinved 20.00@ 23.00 20.00@21.00 
Medium + 16.00@18.00 16.00@18.00 18.00@21.00 17.00@19.00 
Common 14.00@16.00 14.00@16.00 15.00@18.00 14.00@16.00 
CALF CARCASSES (2): 
GROECD cccccccnccccccccccercccesseccesseses seersceees  _cecsnsecee” + seeecceras  ,s00ssaceee 
ME sun y cons Vedas cchievecevesbaenepecaea t ond stamees it. .?, Bae ee eee 15.00@17.00 
DEOGTRM cocci dc cscs c cc eebocnvetceedeseetced  oveeveseese 14.00@16.00 14.00@16.00 14.00@15.00 
NE Sins $06 k 5 enc been tengheede apa! aap cschass 13.00@14.00 12.00@14.00 11.00@13.00 
Fresh Lamb and Mutton: 
LAMB (30-42 Ibs.): 
Choice . 25.00@ 26.00 25.00@ 26.00 23.00@ 25.00 5.00@26.00 





Choice 
Good 


LAMB con Weights) : 
Medium 


sees cccccecsesccsssseeecsoenccessss SOGUGpas.00 






23.00@ 24.00 


24.00@ 25.00 21.00@24.00 24.00@25.00 
23.00@ 25.00 
22'00@24.00 


21.00@24.00 


7 23.00@25.00 
21.00@23.00 


21.00@23.00 
21.00@24.00 


20.00@ 23.00 21.00@23.00 








Common heer eee cer eee ceeescneeeeerseseees 18.00@20.00 ww ee eae 18.00@20.00 kee cease 
MUTTON (Ewes): 
MEE nate cUneee.stesevees sesecévescnsasuctebs 16.00@18.00 15.00@17.00 14.00@16.00 16.00@17.00 
PEE GUS. anit 0:05 9:00:6-000.064 ph 406 velnbeseewké 14.00@16.00 13.00@15,00 12.00@14.00 14.00@15.00 
GD. occ deebevonded coccdbevtvdsevcestes 12.00@14.00 10.00@ 13.00 10.00@12.00 12.00@18.00 
Fresh Pork Cuts 
LOINS: 
Es OP es kvaviercceccccsuedecvcsecovcusne 22.00@ 24.00 23.00@ 24. 00 23.00@25.00 23.00@24.00 
ao We SE \ SOOPER UTE UE EL ETE Eee eee p 00 22.00@24.00 22.00@23.00 
RE OO chiens 40 400s cas acadpecckeh ieeeden 18.50@ 20.00 20. 50@22. 00 20.00@ 22.00 20.00@22.00 
ok OS | SPA rer eer eee Pe ee eee 18.00@ 18.50 19.00@ 21.00 18.00@21.00 19.00@20.00 
p 6 UE PPrrereerr ir etree ee eer ee 17.00@18.00 18.00@19.00 18.00@20.00 1800@19.00 
SHOULDERS: 

Wee ee ee CON cs cewedcasercsetewte 15.50@1G.50 = nn ceceeves 17.00@20.00 17.00@19.00 
PICNICS: 

OO Os 0's co intiet cvseciesceweneerroewee.. ecbeccaces pS” eee erry 17. 18.00 

GP Be BV evs cvesccess 4a5. addeasBecs 1G.COGIT SO kc cccccees 16. 17.00 
DUE eet WSO BGs oc ccvecccccicesecces IDSOUSOA. oe secdsnwe. 21.00@ 24.00 20.00@22.00 
SPARE RIBS: Half Sheets.................. SESS Oe ccleacuse oc ~ Seedetee gs Uh ean 
TRIMMINGS: 





9.50@ 10.50 
17.00@19.50 


(1) Includes ‘‘skin on’’ at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 
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THE NATIONAL PROVISIONER 





HOGS 





SHEEP 


WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY 
ney Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son 
B. F. Pierce, Mgr. E. BR. Whiting R. V. Stone, Mgr. 
CINCINNATI L. H. McMurray NASHVILLE 
sa Wehingss ar ee Saw! ice aes 
. ’ i. w. ° . 
LAFAYETTE 
“reread & Coles Kennett, Murray & Co. ani a 
Kennett, Murray Kennett, Murray & le 
P. B. Stewart, Mgr. >. Se SO, Bige. R. J. Colina, Mgr. 


LOUISVILLE 


SIOUX CITY 
P, C. Kennett & Son 


Kennett, Murray & Brown 
E. N. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. 


Mer. 
W. L. Kennett, Louisville, Ky. F. L. Murray, Nashville, Tenn. 
C. B. Heinemann, Service Manager, Chicago 








Hogs Exclusive Order Buyers Cattle 


Schwartz-Feaman-Nolan Co. 
Kansas City Stock Yards Kansas City, Mo. 








WE BUY ’EM RIGHT! A TRIAL IS CONVINCING! 
Write—’ Phone—Wire 


MURPHY BROS. & COMPANY 


Union Stock Yards 
CHICAGO 


Telephone 


Yards 0184 Exclusively Hog Order Buyers 








Order Buyers of Live Stock 


Potts—Watkins—Walker 
National Stock Yards, Ill. 


Reference: National Stock Yards National Bank 








Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Long Distance Telephone 
Boulevard 9465 
Union Stock Yards, Chicago 


J. W. Murphy Co. 
Order Buyers 


Hogs Only 


Utility and Cross Cyphers 
Referenee any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 











Bangs & Terry 


Bayers of Livestock 
Hogs and Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 
Reference: Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us 


Crouch & Soeder 


Successors to 


Potts-Watkins-Walker 
at Kansas City 





Live Stock Purchasing Agents 





Live Stock Exchange Building 


KANSAS CITY, MO. 
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RECEIPTS AT CENTERS. 


SATURDAY, FEBRUARY 12, 1927. 
Cattle. Hogs. 























SOD 544400 5 Feu vad o0de 500 3,000 
Kansas City 300 1,500 
Omaha ...... 100 5,000 
St. Louis . 300 6,000 
St. Joseph . 100 2,000 
Sioux City ooh: ae 8,000 
SS eae 1,000 1,008 
Oklahoma City 100 300 
Fort Wort 500 700 
Milwaukee ahie 100 
Denver .... 100 hig 
Louisville . 100 600 
Wichita .. cone: ae 1,100 
IEE. ys owie'ss bea sewas ks 300 4,500 
Ee i nic Savas cinidin. 68 a8 % 100 1,000 
EES 5 Sie 0 ales 00 66 5 bho b.¥ 40 300 1,600 
SEE Bdees 0ec0cse hs deheegne 100 1,000 
Cleveland ae wee 500 
Nashville ... cane 500 
Toronto 300 600 

MONDAY, FEBRUARY 14, 1927. 

Cattle. Hogs. 

ED ad is wwesb awe tia soon 20,000 45,000 
Kansas City x 10,500 
Omaha ..... 8,500 12,000 
St. Louis 18,000 
8t. Joseph’ 3,500 
Sioux City 000 
Es co nck Wigs aa elisa events 11,000 
Oklahoma City 700 
Fort Worth .... 1,000 
Milwaukee ..... ; 800 
TEE sbvaceues ; 2,500 
EN Ae ee ree erento 1,200 
SE Sas varihe vey cacwase chs 2,2 2,500 
BEE ee 90! 3,500 
IL: s 5che bia b's 26 eea aoe 200 5,000 
EE, csp ones vesand anes 2. 3,000 
Buffalo ‘ 9,000 
Cleveland ... 3,500 
Nashville 800 
Toronto 1,500 
TUESDAY, FEBRUARY 15, 1927. 

Cattle. Hogs. 

bhp hdgecenectueress ee 11,000 28,000 

= TRE cob entsdvecad aves 10,500 7,000 
DURES ccccccsccccceccescencs 8,000 13,000 
Se EE cena vesvdeccurcosves 5,000 14,000 
PS ocectncetgaten ses ese 2,200 4,000 
TM. . cai aw aaks avetas oe 3,300 12,500 
rrr 2,000 8,500 
nn MME -sccswecseceu sd 1,100 700 
WORE WEONE: 6 WtN desde nsecnces 2,500 300 
EE ” oneseeseeseons sous 700 2,500 
PT bases cuviuseewetesss ae 1,300 1,600 
DED > 5 Gunde nica is <owess 200 1,100 
WEEE. .ovne ash ose chesipeesds 800 1,900 
TS 1,300 5,000 
EE bniws's a sind ssees aves 1 1,000 
SEE? 0.0 40 .446.646 b0oe kee e 300 2,200 
NTS sou nbs sek wae neieved > 100 1,400 
SEL Gicnbont 6th aepes uae 200 1,600 
ER eee 200 900 
DT? Gian ctbsehhessicka esd 1,200 800 
WEDNESDAY, FEBRUARY 16, 1927. 

Cattle. Hogs 

RN | 5k vowneb ance seheens 11,000 138,000 
EE. Me vi Hes gadeeswuce & 6,500 8,000 
RA ee 6,500 10,000 
ie GUONED. scccrsecciscsncvecss MG Sune 
OR RR a ere 2,200 8,000 
DE: cvissntevevwtade ed 4,000 11,000 
DPE 5koibus woe wens ee ees 0% 3,300 16,000 
SE nanicsicucenss's 800 1,200 
Fort Worth 500 
Milwaukee 1,500 
PE V¢cindionns6@ae cen ted be . 1,100 
EY oases oneeeaaue ane 1,100 
NE cds cco bbemened 068 1,700 
Indianapolis 4,000 
Pittsburgh 1,500 
Cincinnati 2,100 
SEN! wt ccencseesen cesses es 200 1,600 
SEE Svcs Gig aip ah oo bnwes 2,900 
NARS es SOF SO 800 
DEE, Nkssspiaseackaaccekes 2,000 
THURSDAY, FEBRUARY 17, 1927. 

Cattle. Hogs. 

SE ac cntacewehcs netaked 12,000 36,000 
IN ea aa Rah: 2,300 4,500 
Omaha ..... ¥ 9,500 
St. Louis ... ¥ 11,000 
St. Joseph . 2,500 
Sioux City 8,500 
St. Paul 9,000 
Oklahoma City ............006 1 200 900 
Se. . re eee 1,200 1,500 
Milwaukee 700 2,500 
Wichita .... 400 1,800 
Indianapolis 800 4,000 
Pittsburgh 100 1,200 
 bnwiden bausceeted os 500 2,500 
Pct Sh Shas pie wbateees 500 
EE. ShSccasdeurencabess 200 1,200 


ND ice a be ee 18 4h 8 Sh Od 
Kansas My . es 
Omaha ... 
St. Louis .. 
St. Joseph . 
Sioux City .. 





SS reer err r t 

Oklahoma Clty ......sccccwves 600 700 
eer se 1,000 1,200 
Milwaukee ey 400 
OT Re -- 800 200 
a rae -- 200 1,100 
Indianapolis 3 600 5,000 
Pittsburgh ces 1,200 
Cincinnati 600 2,900 
DEED ache cake sv¥bsaenhends 200 2,400 
SPL > Nive <ctg vs swank reese 200 800 


Sheep. 
500 
600 


$3 000 
200 
"200 
1,300 
“100 
300 
1,000 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U.S. Bureau of Agricultural Economics.) 
Chicago, Feb. 17, 1927. 

CATTLE—Heavy steers again showed 
price improvement, fully 25c. A new top 
was uncovered, $13.10 being paid for 1,530 
Ib. averages, the highest of the year and 
the highest since the fall of 1925. 

Some 1,658 Ib. bullocks sold upward to 
$12.50; medium weights reached $12.65, but 
best long yearlings stopped at $12.25. 
There were few light yearlings above 
$11.00, most of the liberal supply of light, 
relatively short-fed steers selling at $10.50 
downward to $8.75. 

A flurry developed on qualitied half-fat 
light and heavy steers on country account, 
upward to $9.70 being paid for fancy 1,117 
lb. averages, while Texas-bred yearlings 
reached $9.25 

Light heifers advanced and then lost 
most of the upturn, only good to choice 
kinds closing 25c higher. Most fat cow 
offerings went at $5.75@7.00; cutters, $4.35 
(04.85; light heifers mostly $7.25@8.50; 
with yearling heifers upward to $10.75. 

Bulls advaanced 25c, most medium bulls 
making $5.75@6.25 at the close. Vealer§ 
to packers lost $1.50, finishing at $11.00@ 
12.00. Choice shipper vealers held about 
steady at $14.00@15.00. 

HOGS—Hog values generally 25@40c 
lower for week; bearish conditions in 
dressed market largely responsible for de- 


cline; pigs very uneven; better grades 15@ - 


25c lower; others, 25@50c off; closing 
trade active at decline; late top, $12.10; 
bulk desirable 140@200 Ibs., $11.80@12.00; 
210@240 Ibs., $11.65@11.80; most 250@300 
Ib. weights, $11.55@11.65; heavier butch- 
ers, $11.50 and below; most packing sows, 
$10.50@10.75; bulk desirable hogs, $11.50 
(@11.75; choice strongweights, $12.00. 

SHEEP—A slightly improved outlet in 
the dressed trade with smaller supplies 
forced lamb values upward, desirable kinds 
closing 25@50c higher, with cull lambs 
strong and yearling wethers 25@35c up. 
Sheep values look strong to 25c higher 
than a week ago. 

The high point was reached late with 
the top, the highest for the year, at $13.70, 
most wooled lambs cashing at $13.00@ 
13.60, with natives and heavy fed westerns 
at $12.75@13.25, culls bulked at $10.00@ 
11.00, with good yearling wethers around 
$11.50; choice 90@99 Ib. clipped lambs go- 
ing at $10.75@11.25; choice 73 |b. clipped 
lambs having scored $11.50; and choice 90 
Ib. yearling wethers, $11.65 earlier in the 
week. 

Desirable fat ewes sold at $7.50@8.50, 
with strictly choice kinds quotable to the 
week’s top of $9.00, 

---~ -fe—_—_ 
ST. LOUIS. 
(Reported by U.S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill, Feb. 17, 1927. 

CATTLE.—Although light runs pre- 
vailed with mild weather conditions and a 
slow fresh meat trade, most classes of 
killing cattle stand about on a par with 
one week ago. 





A. H. Petherbridge 
ORDER BUYER 
Hogs and Stock Pigs 
Denver and Outside Points 
California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res. Ph, Franklin 1255 














Compared with last Thursday, best 
steers, mixed yearlings, heifers, cows and 
low cutters sold strong to a shade higher; 
common and medium steers barely steady; 
vealers, 75c higher. 

Tops for week: Yearlings, $10.80; ma- 
tured steers, $10.40; mixed yearlings, 
$10.25; heifers, $10.00.  Bulks: Steers, 
$7.25@9.85; fat mixed yearlings and heif- 
ers, $8.25@9.65; cows, $5.25@6.50; low 
cutters, $4.00@4.50. 

HOGS—tThe market in general has been 
draggy, with prices trending lower the cur- 
rent week. Light hogs have declined 
15@25c, and medium and heavy kinds 25@ 
50c since last Thursday. Best pigs are 
about steady; others 25@50c lower; pack- 
ing sows, 25@50c lower. 

The top on light hogs was $12.30 today. 
Bulk 160@190 Ib. weights, $12.15@12.25; 
200@220 Ibs., $11.85@12.00: 220@240 Ibs.., 
$11.70@11.85; weightier descriptions, $11. 55 
@11.65; good 90@130 Ib. pigs, $11.25@ 
12.00; packing sows, $10.50@10.65. 

SHEEP—Fat lambs and yearlings are 
25@50c higher; other classes unchanged 
from week ago. Top fed lambs brought 
$13.70. Bulk for week:  $13.35@13.75; 
natives, $13.00@13.25; culls, $9.00@10.00; 
most fat ewes, $7.00@8.00; a few offerings, 


$8.50. 
~~ fe 
KANSAS CITY. 


(Reported by U.S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Feb. 17, 1927. 
CATTLE—Choice weight) steers con- 
tinue to have the preference, and closing 
prices are generally 15@25c over a week 
ago. Other good to choice fed steers and 
yearlings sold around steady, while the 
medium to good grades of short-fed offer- 
ings are unevenly steady to 15c lower. 
Choice beeves scaling 1,539 lbs. topped 
the week’s trade at $12.50, which is the 
high market for heavy steers since late in 


45 


1925. Long yearlings sold up to $11.50 
and best medium weights topped at $11.25. 

Bulk of fed arrivals cleared from $8.00@ 
10.50. 

Fat she-stock met a good demand at 
strong @ 25c higher rates while cutters 
and bulls held steady. Vealers closed 
steady to strong with tops at $12.00. 

HOGS—Prices at the close are substan- 
tially lower. Butcher grades scaling above 
200 Ibs. are generally 25@35c off, while 
lighter weights are mostly 15@25c under a 
wcek previous. 

Light lights reacted on Friday’s session 
and choice selections topped at $12.00, 
while best 200 Ib. weights went at $11.70, 
and weighty butchers at $11.40 and below. 
Packing sows are 35@50c off, with $10.25 
(@10.60 taking the bulk. 

SHEEP—Fat lambs pyice advanced 25@ 
50c with best fed arrivals at $13.40. Most 
of the desirable fed lambs sold from $12.85 
(@13.25 during the week. 

Aged sheep are strong to 10c higher 
than a week ago. Desirable fat ewes sold 
up to $8.85, or the season’s high point, 
and the bulk cleared from $8.00@8.50. 

oe 


OMAHA. 


(Reported by U.S. Bureau of Agricultural Economics.) 


Omaha, Nebr., Feb. 17, 1927. 

CATTLE—Good and choice weighty 
steers and medium weights continued in 
broad demand with active competition 
from order buyers, and prices advanced 
15@25c. Other classes held steady with 
some weakness at the close on plain light 
yearlings. 

Quality was mostly medium to good 
with no strictly choice long-feds offered. 
Best weighty steers earned $11.60, estab- 
lishing a new high mark for the year. 

Other weighty steers turned at $11.40; 
medium weights, $11.25; and yearlings, 
$11.00. She-stock held steady. Bull prices 
declined 10@15c, and veals 50c. 

HOGS—Market on hogs has shown 
sensitivenéss to the aggregate receipt 
volume, and price fluctuations have been 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, Feb. 17, 
1927, as reported to ery NATIONAL PRovISIONER by leased wire of the Bureau of Agri- 


cultural Economics, U. 


Hogs* (Soft or oily hogs and roasting 


pigs excluded): CHICAGO. 
Hvy. wt. (250-350 Ibs.), med-ch....... $11.45@ 11.70 
Med. wt. (200-250 Ibs.), med-ch....... 11.60@ 11.90 
Lt, wt. (160-200 Ibs.), com-ch......... 11.60@12.10 
Lt. It. (130-160 lbs.), com-ch......... 11.40@12.10 
Packing sows, smooth and rough..... 10.40@ 10.90 


Slghtr. pigs (130 lbs. down), med-ch.. 11.00@12.00 
Av. cost and wt., Wed. (pigs excluded) 11.61-222 Ib. 


Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 


on on MNO Let OO eee 10.90@ 13.25 
STEERS (1,100-1,500 LBS.): 

CE RES seep tenewsiegss ces odicwsesé 11.50@ 13.25 

CE ce Ge sw 66 Go <kds baa scaddsinesas 10.00@12.25 

EE > 4 iw a on beara deus ccaonegass §.40@11.00 

IE Weide a decane curdtccessccsnes 6.75@ 8.90 
STEERS (1,100 LBS. DOWN) 

MOD, App aewrts canccespuoceseoneead 11.25@ 12.75 

PER VT Tee ee eee 9.50@ 11.50 

MOOTED, ceed cccedevccsesracceccccee 8.00@ 10.00 

COMMON ccc sccccccdsveceseccocceese 6.50@ 8.40 

Canmer and ctliter ......ccccccccees 5.75@ 6.50 
LT. YRLG. STEERS AND HEIFERS: 

Good to choice (850 Ibs. down)..... 9.00@ 12.25 
HEIFERS: 

Good-choice (850 Ibs. up)........... 7.00@ 10.75 

Common-med,. (all weights)......... 5.75@ 8.25 
COWS: 

GOOE. BO GIG. 6 cic ccicvecscccceces 6.25@ 8.00 

Common and medium ...........++++ 5.00@ 6.25 

CRRMEE GUE CHTUOE. oa sic ceccicscvces 4.25@ 5.00 
BULLS: 

Good-ch. (beef 1,500 Ibs. up)....... 6.25@ 6.50 

Good-ch. (1,500 Ibs. down).......... 6.25@ 7.25 

Can.-med. (canner and bologna)..... 5.50@ 6.35 
CALVES: 

Medium to choice (milk fed. exc.).. 7.00@ 8.75 

CN a in Fo cin Fac cea cee Ceartes 5.00@ 7.00 
VEALERS: 


Medium to choice...............000. 9.504 14.50 
Se ee 6.50@ 9.50 
Slaughter Sheep and Lambs: 

Lambs, med. to choice (84 lbs. down).. 
Lambs, med.-ch. (92 lbs. up)......... 1 
Lambs, cull-com. (all weights)....... 
Yearling wethers, medium to choice.. 9.50@12.25 
Ewes, common to choice.............. 6.75@ 9.00 
Ewes, canners and cull............... 2.25@ 6.75 





S. Department of Agriculture: 


E. ST. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 


$11.40@11.70 $11.19@11.85 $11.20@11.40 $11.15@11.25 
11.60@12.60 = 11.20@11.50 11.40@11.70 =11.20@11.30 
11. v §@12.15 11.30@11.65 11.55@12.00 = 11.25@11.40 
11.25412.15 11.40@11.65 = 11.65@12.00 = 11.40@11.75 
10. 35 5@10.75 10.40@11.00 10.00@10.85  10.25@10.50 
11.00@ 12.00 11.75@12.25 11.75@12.25 


11.91-215 Ib. 11.34-243 Ib. 11.20-226 Ib. 





9.75@ 12.00 


wseccvcgce 9.60@12.50 eee ceeeecs 


-254 12,00  11,00@ 12.35 11.25@12.50 10.60@11.75 
25@ 10.50 9.50@11.50 9.25@11.25 9.25@10,.75 
7.50@ 9.25 7.35@ 9.75 7.25@ 9.50 7.010@ 9.40 
6.25@ 7.50 5.75@ 7.35 5.50@ 7.25 6.50@ 7.75 





-50@ 12.00 11.35@12.50 11.25@12.65 10.60@ 11.50 
».25@ 10.50 9.50@11.40 9.25@11.25 §.85@10.75 
0@ 9.25 7.25@ 9.50 7.25@ 9.25 7.25@ 9.00 
25@ 7.50 5.50@ 7.2 25 5.50@ 7.25 6.10@ 7.25 
5.25@ 6.25 1. 50@ 5.50 4.50@ 5.50 5.50@ 6.10 





9.00@11,25 8.75@11.75 8.60@12.00 8.75@11.00 


6.75@ 10.25 





7.25@ 9.75 7.00@10.40 7.10@10.25 

5.50@ 8.25 5.15@ 7.75 5.00@ 7.75 5.50@ 7.25 
5.75@ 7.75 5.85@ 7.65 6.00@ 7.60 5.75@ 7.25 
4.75@ 5.75 ‘. T5@ 5.85 4.75@ 6.00 ‘. T5@ 5.75 
3.05@ 4.75 4.00@ 4.75 3.75@ 4.75 3.75@ 4.75 
5.25@ 6.00 5.85@ 6.35 6.00@ 6.35 5.85@ 6.25 
5.254 7.00 5.85@ 6.75 6.00@ 6.65 5.85@ 6.35 
4.25@ 6.35 4.75@ 5.85 4.60@ 6.00 5.00@ 5.85 


6.50@ 9.00 6.00@ 8.50 6.50@ 8.50 5.00@ 7.00 
5.00@ 6.50 4.50@ 6.00 5.00@ 6.50 4.0@ 5.00 


7.00@12.50 8.50@ 13.00 
4.50@ 7.00 5.50@ 8.50 


10.00@ 15.75 8.50@ 11.50 
5.00@ 10.00 5.00@ 8.50 


11.00@13.75  11.50@13.25 
9.75@11.50 
9.25@11.25 
6.75@ 9.10 
2.50@ 6.75 


11.50@13.40 11.00@ 13.20 
§.25@11.50 
SUMED ED dade ctin 
5.75@ 8.85  5.7h@ 8.50 
1.75@ 5.75 -2.00@ 5.75 


9.00@11.00 
8.50@ 11.75 
5.00@ 8.50 
2.00@ 5.00 


*The top and bulk prices of hogs will not be reported by the Department of Agriculture in the future. 
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sharply defined from day to day but, in‘ 


balancing up the ups and downs with a 
week ago, the total change shows current 
prices about 25c lower on butchers and 
lights, with packing grades 10@15¢ off. 
Thursday’s bulk, 160@200 Ib. lights cashed 
$11.50@11.60; top, $11.65; bulk butchers, 
all weights, $11.25@11.50; packing sows, 
$10.50@11.00. 

SHEEP—Colder weather, improved 
dressed lamb trade, and moderate receipts 
have been favorable influences in the fat 
lamb situation, and the general tone has 
been healthy with prices showing a gradual 


development of strength. Comparisons 
with a week ago uncover a net upturn of 
25@35c. 


Bulk of fed wooled lambs on Thursday, 
90@93 Ibs., sold $13.00@13.10; heavyweight 
lambs at $13.25; while extreme weight 
lambs were noted downward to $11.50. 
Fed clipped lambs, averaging 93 Ibs., sold 
at $11.35. 

Fat sheep have met a ready release at 
stronger prices, upturn from a week ago, 
measuring 25@35c, with desirable weight 


10 now selling largely $8.50@8.75; top, 
9.10. 
oa ees 
ST. PAUL. 


(Reported by U. 8. Bureau of A; 
and Minnesota Dept. of 


So. St. Paul, Minn., Feb. 16 1927. 

CATTLE—An undertone of strength 
has prevailed in the fat cattle division 
since last Wednesday, and values were 
mostly 10@25c higher for the period. Best 
heavy cattle brought $10.00@10.75, with 
most medium weights selling at $9.00@ 
9.75. Bulk of medium grades cleared at 
$7.50@9.00, with very little carcass beef 
selling below the inside price. 

She stock was mostly steady, with de- 
sirable heifers selling at $8.50@9.00; bulk, 
$6.00@7.00; while best fat cows were sal- 
able upward to $7.00; bulk, $5.00@6.00. 
Cutters sold mostly at $4.00@4.50, with 
bulls largely at $5.50@5.75. 

Vealers were about steady, with sales 
ranging from $12.50@13.50 on light kinds; 
cull and common mostly $6.00@$10.00. 

HOGS—Hog prices have shown a net 
decline of 25@30c during the past week, 
butcher and bacon hogs selling today — 
$11.20@11.40; packing sows mostly $10.25 
bulk pigs, $12.25. 

SHEEP—Fat lambs are about steady 
with a week ago, desirable grades selling 
today at $12.75@13.00; medium to good 
natives, $11.50@12.50. Fat ewes are strong 
to 25c higher for the period, light and 
handyweights selling today at $8.00@8.50; 
strong weights around $7.00. 

eo 


ST. JOSEPH. 

(Special Letter to The National Provisioner.) 

So. St. Joseph, Mo., Feb. 15, 1927. 

CATTLE—Cattle receipts for two days 
around 6,000 and bulk of these were beef 
steers and yearlings. Top steers averag- 
ing 1,415 Ibs. sold at $11.00; lighter 
weights sold $10.50@10.65; and bulk of all 
sales ranged $8.75@10.25. Texas meal-fed 
steers sold $8.40@8.50 and Colorados $8.50 
(@10.65. Mixed yearlings very scarce, with 
best at $9.50. 

Butcher stock also held steady. Choice 
cows ranged up to $7.00, most fair to good 
grades $5.25@6.50, and canners and cut- 
ters, $3.75@4.50. Load lots of heifers sold 
$7.75@8.50 with small lots up to $9.00, and 
common kinds down to $650. 

Bulls steady, sales mostly $5.50@6.00. 
Calves unchanged with top veals at $11.00. 

HOGS—Hog receipts for two days 
were light, numbering around 6,700 for 
the period. Despite light supplies the 
market is 15@25c lower than last week’s 
close. Today’s top on light-lights was 
$11.75 and bulk of all sales $11.25@11.45. 
Packing sows mostly $10.25@10.50. 

SHEEP—Sheep receipts were only 
moderate and the market is higher. Lambs 


cultural Seemed 
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are around 25c higher with today’s top at 
$13.15 and others down to $12.65; aged 
sheep strong to a shade higher; best fat 
ewes, $8.75@8.85; wethers, $9.25@9.50; and 
yearlings, $10.75. 

SF a 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, Feb. 12, 1927, 
with comparisons, are reported to The National Pro- 
visioner as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 
OEE. cineca sees 6,705 11,100 17,902 
DEERME, Svewse bap ecasesa 5,870 9,800 17,629 
SE COE. ~ occ ge evn dehe 6 3,324 7,200 9,946 
Sere 4,485 10,800 8,854 
Anglo-Amer. Prov. Co. ..... 1,192 3,800 Scamiase 
G. H. Hammond Co. ...... 2,809 ‘— 
Libby, McNeill & Libby. .... 1,345 


Brennan Packing Co., 6,800 hogs; Miller & Hart, 













































6,700 hogs; Independent Packing Co., Og8 ; 
Boyd, Lunham & Co., 4,100 hogs; Western Packing 
& Provision Co., 7,000 hogs; Roberts & Oake, 6,100 
hogs; others, 25,500 hogs. 

KANSAS CITY. 

Cattle. Calves. Hogs. Sheep. 
Armour & Oo. ....... A 1,084 5,548 3,508 
Cudahy Pkg. Co. ...... 2,817 904 3,820 5,784 
Fowler Pkg. Oo. ...... 97: égaes seen siete s 
Morris & Co. ......... 3,417 724 3,428 2,488 
Se Saar a 1,135 10,483 3,667 
Wilson & Co. ......... 3,920 738 11,048 3,684 
Tocal butchers. ....... 5 189 81,796 70 

DE: KG tad iesaceets 19,116 4,724 36,123 19,201 

OMAHA. 
Cattle and 
Hogs. Sheep. 

De Be iiss x0sos an cds ind 3,082 9,676 6,252 
J ee een 4,765 9,352 6,014 
 } eee eee 963 4,879 
EE, 5. osc ecb awesees 8,598 4,111 3,141 
a, de eb PLETE eee — 6,980 
Oe ere eas 
EET Bs 5 3:4 Gea dw i0-s 0:40.10 5¥eD 

eA Oa ee 31 
es SS aeee 52 
Mayerowich & Vail. .......-. 70 
Omaha Pkg. Co. ............. 55 
S. Tees Dee Oe... ccsccccse 7 
ae oy ee ee 49 
So. Omaha ey Ce saunas 119 
Lincoln Pkg. Co. ........... 171 
Merrell Pig. 06. 2... cccccces 123 
Mindalr Pike. O80. ...ccscccce 162 
 h 8 ee ee 196 
EE MTU, icc Sia,5.e'0'a byw 0 Sn ~~ vekee 
Kennett-Murray ©o. ........ sso; 8,249 
ts Ae ~ Agape ees 7,193 
ee Se ONE. vache soba wkee 18,871 

DMNGE occneknedeneesds seeks 19,248 64.069 22,387 

ST. LOUIS. 

Cattle. Oalves. Hogs. Sheep. 
mee Ge Obs 5 ces 1,344 424 3.414 1,029 
oS ft eee 2,584 1,245 6.995 2,039 
oo ES ee 1,303 664 3,270 276 
East Side Pkg. Co. . 1,794 117 =—(«,427 25 
ee eererrrrrrrrs © Mae) mk ee eT | 

ee eee 10,264 4,660 30,336 5,682 
ST. JOSHPH. 

Cattle. Calves. Hogs. Sheep. 
SEE 3,025 726 «69,668 13,891 
Armour & Co. 2,160 304 4,464 3,556 
Morris & Co. 1,503 537 4,568 2,669 
COD. -sadess 2,914 181 9,145 472 

Total. .........s0s0s- 9,602 1,748 27,840 20,588 
SIOUX CITY. 

Cattle. Oalves. Hogs. Sheep. 
Cudahy Pkg. Co. ...... 3,060 430 15,233 2,292 
Armour & Co. ........ 3,139 426 12,213 2,783 
et Ee eee 344 587 7,825 1,928 
Gees Pike. Oe. 06.6006 204 19 awiie eke 
Smith Bros. Pkg. Co.. 1h 11 15 
Local butchers. ........ 53 6 eee 
Order Buyers & Packer 

ere 1,745 65 18,308 
MS  S- Sckebandstinse 10,560 1,544 53,589 7,003 
INDIANAPOLIS. 

Cattle. Oalves. Hogs. Sheep. 
Eastern buyers. ....... 1,013 2,113 
on, ee ee eer 1,589 968 
Armour & Co. .. <3 20 
Indianapolis Abat. rp. 1,296 26 

ilgemeier Bros. :| ane gine | EM: cpases 
Brown Bros. . 164 
Bell Pkg. Co. . 122 
Schussler Pkg. Co. 24 
Riverview Pkg. Co 8 
Meier Pkg. Co. 88 
Ind. Prov. Co 22 
A. Wabnitz. 7 
Hoosier Abat. 37 sees 
anos couse 299 34 
| NCP ery ee 4,804 3,885 30,205 3,188 
ST. PAUL. 

Cattle. Oalves. Hogs. Sheep. 
Deen Be OR... ec aces 2,719 4,846 17,873 2,300 
Cudahy Pkg. Co. ...... i x eres hieas 
= SG econ asease 1 re pia a 

eS Sar 3,849 7,393 24,697 4,504 
taitea Pkg. CO. scesce 1,526 137 oeue > sabes 
TE, debe sccnes biases 885 578 13,772 255 
WES whhicobucwesnsss 9,568 14,273 56,342 7,059 
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CINCINNATI. 
“= Calves. Hogs. Sheep. 
E. Kahn’s Sons Co. ... 98 5,543 142 
Kroger Groc. & Bak. Co. 24 $3 27 ..... 
Gus ge pnb awk 150 Sa. pawne 47 
J. & F. Schroth Pkg. Co. BE *vese. ME dvece 
H,_H. Meyer Pkg. Co. — ee 
J. Hilberg’s Sons. ...... 145 S. tocece 24 
A. Sander Pkg. er eae 
Sam. Gal. ..cccccccscs 7 | eee 449 
J. Schiacter’s Sons. .... 161 173 103 
Wm. G. Rehn’s Sons. 110 28 
DURE ended cessvns 1,579 531 16,652 765 
MILWAUKEE. 
Cattle. Oalves. Hogs. Sheep. 
Plankinton Pkg. Co. .. 8,059 7,534 8,059 235 
as a Chicago. . Ps Bey NA ied 
U. D. , New York. 64 oseee 
pt hg Co OS ar ey aoe 889 
RB. Gums & Co. ........ rs 76 
Armour & Co., Milw. 404 «43,746 ...... 
a & Co., Chicago. 247 saben ‘ 
Y. B. D. Co., - 17 os +oges 
DP , MeN, Wits worst: benee ade 212 
eS rer 284 274 38 
NA. cos Dubie beri ene 194 99 27 
A re ye 9,453 11,653 9,301 352 
DENVER. 
Cattle. Catves. Hogs. Sheep. 
BwEt BO. .cvesccsecs 801 198 3,008 435 
Armour & Co. ........ 539 128 3,567 2,478 
Blayney-Murphy Co. 632 pT ae eee 
eG ss onawis oube> cone 438 209 571 118 
BES: a) Seacccmesaces 2,410 659 8,571 3,031 
OKLAHOMA CITY. 
. : Cattle. Calves. Hogs. Sheep. 
Martie & Co. ....00s00% 1,818 539 = 1,657 105 
i Ses 2,052 676 3,026 5 
OURERB. 6 ccc ccsscceces 113 Saas 354 ‘ins.n 
rere 3,983 1,215 5,037 110 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. 666 8,191 1,406 
Dold Pkg. Co. ... 28 ~=—5, 680 266 
Local butchers. eves 
TORRE, -0. sen ccecsnes 694 13,871 1,672 
RECAPITULATION. 

Recapitulation of packers’ purchases by market 
for the week ending Feb. 12, 1927, with comparisons: 
OATTLB. 

Week Oor. 
week, 
Feb. 12 week 1926. 
ONS errr tre 25,730 25,919 29,474 
Ee GN, okays 605089 ON 19,116 17,566 19,508 
CA... wd ceWensscvev acess 19,2438 19,050 19,156 
is MN ae Swiesopesacveses 0,264 12,465 23,259 
i NG So. + 6 obec eviews tian 9,602 8,457 9,578 
RE Rc ve nce sdes sivas 10,560 10,675 9,728 
Oklahoma City. ..........- 3,983 3,306 3,636 
NN OT 4,804 4,914 4,299 
rrr 1,579 1,464 1,674 
MEGIEBO, 6 cc ee essen vwvess 9,453 2,732 2,388 
TPs. > caceecsbetccecenen 1,433 1,892 1,895 
ee era 2,410 1,912 1,536 
DE PEGs exes ndwasyiu nese 9,568 10,077 9,179 
PS fo: ane seces oes a neds 127,745 120,429 135,310 

HOGS. 
NE, - cbc ivenvevesenevns 106,200 117,200 123,000 
i CS. sas «ae whines 35 36,123 311 25,550 
ITS Sos civ wine sc canoe y ae 64,069 75,496 77,320 
ge er on 30,336 28,487 81,314 
ey I, 6 a eso ke dnweagaas 27,840 28,619 32,257 
8 rr 53,589 58,067 169 
i 5,037 6,887 2,799 
eee tre 30,205 29,869 35,825 
0 ES SO er ee 16,652 9,746 13,204 
BEUNWPMIIIED, «occ cidcionwscncsis 9,301 9,916 9,108 
eR re eee re 13,871 11,532 6,157 
So. Ridkescdnudesteanwe 8,571 10,819 10,622 
a ee ree cee 56,342 58,580 70,936 
SR kh + ce ene ko uaeds capes 458,136 1,479 551,351 
SHEEP. 

BOR, nc nusghiceseécabagae 54,371 64,727 4 
RE CRON. wscosacnccesess 19,201 2,361 22,230 
ES eh dane whweek oe oe ane 22,387 26,866 37,691 
fo. sch evind-swnne ene 5,682 7,147 9,897 
ES <u. "5 wane Shs a'eue ae 20,588 21,230 35,487 
a ee ee 7,003 12,2 9,981 
S| A rs 110 111 7 
Indianapolis. 3,992 1,963 
Cincinnati. 548 615 
Milwaukee. 637 211 
Sa eee 1,495 877 
a 4,169 5,480 
St. Paul. . 10,259 4,296 
NOOR: ssc dhvids th cckSassan 155,826 187,234 





NEW YORK LIVE STOCK. 
Receipts of live stock at New York for 
week ending Feb. 12, 1927, are reported 
officially as follows: 








Cattle. Calves. Hogs. Sheep. 

So At Ae 3,502 8,867 5,327 9,966 
Be SSS ere 1,558 3,021 20,158 7,705 
Central Union. ...... 3,190 1,687 645 
BAA 5 seinncis cows. 8,250 13,575 x 44,316 


Previous week 
Two weeks ago 





met Weer + 


a oa ew 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES.—Packer hide mar- 
ket extremely quiet during the week, no 
trading being reported to date. There is 
a good demand for nearly all descriptions 


at a further reduction of %c from last 
trading prices, but bids at these figures 
have declined repeatedly during the week. 
While the outlet at this season is confined 
principally to sole leather interests, due 
to the winter quality, all killers have been 
maintaining a closely sold up position 
right along, and there appears to be very 
little selling pressure, due to accumulated 
stocks, 

Spready native steers scarce and nom- 
inally around 154%@l6c. Heavy native 
steers held at 14c; extreme native steers 
13%c asked. 

Butt branded steers, 13%4c asked; Colo- 
rados, 13c asked; heavy Texas steers, 
13%c asked; light Texas steers, 12%4c 
asked; and extreme light Texas steers 12c 
asked; all on basis of last trading, with 
bids of Yc less. 

Last trading in a sizeable way on heavy 
native cows at l3c, with a few Jan.-Feb. 
since reported at 12%4c; asking 12%4c and 
buyers bidding 11%c without attracting 
much attention. Light native cows, 13c 
asked, branded cows 12c asked, based on 
last trading, with bids at %c less. 

Native bulls 10c asked, some calling 
nominal market 91%4@10c. Branded bulls 


nominally around 8c for northerns and 9c - 


for southerns. 

SMALL PACKER HIDES.—One local 
killer sold February production of around 
7,000 hides, understood to be moved on 
split weight basis at 13c for light and 12c 
for heavy native steers and cows, netting 
slightly Letter than 12%c. Another killer 
moved several cars of early January hides 
and understood to have obtained 12%c for 
all-weight native steers and cows. Offer- 
ings of March hides expected shortly. 

COUNTRY HIDES —Country hides 
easy for deferred delivery but there is a 
fairly good demand for immediate ship- 
ment on the part of some dealers who are 
sold ahead. Tanners not showing any 
great interest in grubby stocks for future 
shipment. All-weights quoted around 11 
@11¥4c, latter for prompt shipment. 

Heavy steers priced 10%@llc; heavy 
cows 10@10%c asked. Buff weights, 
slightly grubby, offered at 11%c, with 
buyers’ ideas around llc top. Extremes 
range from 14c for 25/45 lb., choice hides 
down to 13c for 25/50 Ib. weights; buyers 
talking Bsr lower. Bulls continue slow 
around 7144@8c, selected. All-weight west- 
ern branded priced at 9@9%c, Chicago 
freight. 

CALFSKINS.—Packer calfskin market 
quiet during the week. Late last week one 
packer sold 5,000 January skins at new 
price of 17%4c, and another packer moved 
about 7,000 Januarys at same figure. 

First salted Chicago city  calfskins 
offered at 16%4c, some calling nominal 
market closer to 16c. Outside city skins 
quoted around 16@16%c. Resalted lots 
priced at 14@15%c. Straight countries 
quoted around 134%@14c 

KIPSKINS.—Nothing new in packer 
kipskins during the week. Late last week 
one packer sold about 7,000 Dec.-Jan. na- 
tive kips at new price of 17c. Over- 
weights in demand in some quarters; 
quoted nominally around 16%@17c. 

First salted Chicago city kips slow and 
nominally around 154@l6c. Outside city 
kips nominally around 15%c. Resalted 
lots dull and priced at 134@15c. Straight 
countries quoted around 13%c. 

Packer regular slunks last sold in a fair 
way at $1.25, with a few skins higher; 
bids of $1.10 reported. Hairless slunks 
quoted at 75c, flat, for No. 1’s and 2’s. 

HORSEHIDES—Horsehides continue 
easy. Choice renderers offered at $5.00, 


with some asking $5.25. Good mixed lots 
offered freely at $4.75. Ordinary country 
lots slow and priced at $4.00@4.50. 

SHEEPSKINS—Dry pelts quoted at 
20@23c per lb., according to section. Pack- 
er shearlings continue about unchanged, 
with few available. One packer moved a car 
at $1.05, these being good portion No. 2’s; 
market quoted nominally at $1.00@1.05 for 
the quality now available. Pickled skins 
unchanged; market fairly well sold up and 
quoted nominally at $6.75@7.00 per doz., 
straight run of lambs, at Chicago. Packer 
wool lambs priced at $3.30 per cwt. live 
lamb at Chicago; last trading at New 
York understood to have been around 
$3.30 per cwt., salted basis. 

PIGSKINS—No. 1 pigskin strips quiet 
and nominally around 7!4c; requirements 
appear to have been taken care of for the 
moment. Early in the week, five cars of 
gelatine stocks sold at steady price of 4%(c, 
at which price there has been considerable 
contracting lately; market fairly well 
cleaned up at present. Buyers apparently 
not willing to purchase beyond April; sell- 
ers asking 4%4@5c. 

New York. 

PACKER HIDES—City packer hide 
market, with no trading reported during 
the week to date. Only one killer offer- 
ing February hides so far, these on basis 
of last trading prices; buyers showing lit- 
tle interest at the moment, apparently 
awaiting further action in the western 
market. Last trading in January kosher 
native steers at 14%4c; butts, 14c; and 
Colorados 13%c, and these figures asked. 

COUNTRY HIDES—Country hides 
quiet, in sympathy with the packer hide 
market. Heavy steers and cows l0%c, se- 
lected, asked; extremes, 25-45 lb., 134@ 
14c asked; 25-50 Ib., 13c asked; buyers’ 
ideas Yc under sellers’ on all descriptions. 
All-weights around 104%@l1lc asked. 

CALFSKINS—Calfskin market quiet 
but steady; no trading reported during the 
week to date. Both 5-7’s and 7-9’s are 
quoted at $1.90, with last sales at $1.85; 
9-12’s quoted at $2.65, nominally. Veal 
kips, 12-17 quoted at $3.15, nominally; 17- 
Ib. up at $4.00. 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
five days ending Feb. 11, 1927, 4,676,000 
Ibs.; previous week, 5,323,000 lIbs.; same 
week, 1926, 3,083,000 Ibs.; from Jan. 1 to 
Feb. 11, 31,028,000 Ibs.; same period, 1926, 
21,769,000 Ibs. 

Shipments of hides from Chicago for 
the five days ending Feb. 11, 1927, 5,260,- 
000 Ibs.; previous week, 6,005,000 Ibs.; 
same week, 1926, 5,331,000 Ibs.; from Jan. 
1 to Feb. 11, 33,245,000 Ibs.; same period, 
1926, 36,463,000 Ibs. 

a os 
1926 HIDE CONSUMPTION. 

Hide and skin consumption for the 
manufacture of leather, with the exception 
of cattle, sheep and lamb and kangaroo 
and wallaby, was considerably heavier in 
1926 than in the preceding year, according 
to the U. S. Census Bureau. 

The consumption of cattle hides, includ- 
ing kip sides, declined from 22,727,978 in 
1925 to 22,105,820 last year, while the con- 
sumption of sheep and lamb skins dropped 
from 33,089,463 to 31,665,182. 

Increases, however, were shown in the 
consumption of other classes, the use of 
calf and whole kip skins increasing from 
13,877,687 to 15,744,265; goat, from 42,485,- 
472 to 49,775,646; and cabretta, from 4,183,- 
195 to 4,477,451. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Feb. 12, 1927. 









































CATTLE. 
Week Cor. 
ending Prev week, 
i. Feb. 12 week. 1926. 
CNN icy iscaecavecucekp 25,730 25,919 29,474 
| ae ey City aseee 22,647 24,674 
haaena kan 20,803 19,642 
East ‘st. Louis. 12,465 12,182 
St. Joseph. 9,677 9,610 
Sioux City. 10,800 8,927 
SPA 949 652 
Ft. Worth 5,666 7,148 
Philadelphia 2,285 2,057 
Indianapolis. 4,134 6,507 
TO. ha Wacseccsceciscee se 1,256 1,377 1,734 
New York and Jersey City. 9,428 9,549 9,354 
Oklahoma Oity. ..........-- 5,198 4,740 5,206 
Aer err. Cree 123,433 131,011 187,347 
HOGS. 
Chicago. 117,200 123,000 
Kansas City. 264 550 
Omane. ..cccceess 44,047 41,901 
East St. Louis. 28,437 30,861 
St. Joseph. 23,592 24,655 
Sioux City. 37,252 46,659 . 39,256 
CMs ain <p.ncew ds ncdicicccos's 14, 113 12,607 5,022 
Fort Worth. 5,620 8,075 4,393 
Hoe tenes ag pp 18,071 
Indianapolis. x 
a... : 20,191 12, "eae 
New York and Jersey City.. 50,023 53,732 47,1538 
Oklahoma City. ...........-. 5,037 6,887 2;790 
Total. ............++.0++--899,3866 442,484 424,824 
SHEEP. 
CRI oe 665 i divans 58,499 
Kansas City. 22,230 
GL . nFn0s ceteiceses 35,251 
East St. Louis. 8,720 
Bt. Demeph. . oc ccsccces 29,886 
a rr <= 
Cudahy. ...ccccccsccees 
Fort Worth. 1,417 
Philadelphia. 4,700 
Indianapolis. 708 
DS Saws taieaercescccsee 4,7 4 4,273 
New York and Jersey City.. 47,025 55,340 45,028 
Oklahoma City .........++. 110 111 7 
MI ssn cthsae hancepeuss 190,065 219,045 220,537 
pany Nitin 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending Feb. 19, 1927, with compari- 
sons, are reported as follows: 
PACKER HIDES* 
Week en Week ending Cor. week 
Fe "27, Feb. 12°27. 1926. 


ececcess 15% @16n 15 @15%n @15n 


peadeecs @l14ax @i4 @13 
ey Texas 
steers ......6. @13%ax @13% @12\%ax 
Heavy butt 
branded steers @13%ax @13% @12%ax 
Heavy Colorado 
steers ........ @13ax @13 @12ax 
Ex-light Texas 
Peer rer @12ax @12n @ll 
Branded cows... @12ax @12 @ll 
— native 
esscagee @12%ax @12% @l1 
Light "iaiies 
Sarieweaid.s 410.2 @13ax @13 @12 
Native bulls ... 94%@10n 9% @10n 10 @10% 
Branded bulls... .. 8 @9 8 @ On @ 8n 
Calfskins. ...... @17% 18% @109ax 214% @22 
Sc wedbdchos @ij 17%@18n @18% 
Kips, overw’t ....16%@l1i7n 17 174%ax @16n 
Kips, branded ..134%4@14n l4ax @14%n 
Slunks, regular. . @1.25n @1.25n @90 
Slunks, hairless. . @ 75n @ 73 @60 


Light, Native, Butts, Colorado and Texas steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week 
Feb. 19, ’27. Feb. 12, °27. 1926. 
Natives, all 


weights. ..... 12 @138 12%4n @11% 
Branded hds. ...11 12 12n 
Bulls, native.... DB 9% 9 9%4n 9%@10 
Branded bulls .. @ 7%n T4n @1 
— arias 16 @16%n 16%@1Tax @18%4n 
ES esauennons 15% @16n 154% @16n @15%n 
Slunks, regular. @1.00 90@1.00 @1. 
Slunks, Reereetoiery 
We 2 ssccnes 50 @55in 50 @b55n @40 
COUNTRY HIDES 
Week ending Week ending Cor. week 
Feb. 19, '27. Feb.12, '27. 1926. 
Heavy steers ...10%@11 11 11 @11% 
nae Md cows ....10 @10% 10 10% 9 9% 





eS --11 @Uu% 21 11% 94%@10 
Extremes --18 @l4ax 13 ‘I4ax 11 12 
. . eer -. T%4@ Sax 7%@ Sax 7%4@ 8 
— «eves 184H@l4ax 134%@1l4ax 14 15 
Je teeeccens @13%ax 13%ax 13 14 

L Tiont Ce by re tt 10 1.00@1.10 90 1.00 

Deacons ......¢. as “ad L0gL 10 80 

Slunks, regular. . 60 $3 80 90 
Stunks, hairless. om 2 15 25 30 40 

Horsehides ...... 4.00@5.00 4.00@4.25 
Hogskins ....... 3S 35 @40 25 30 


shdideeniins 
bam ending Week ending Cor. week 
Feb. 19, '27. Feb. 12, '27. 1926. 
Packer lambs... .1.75@2.25 1.75 @2.25 2.25@2.50 
Pkrs. shearlgs.. “-1-00@1.06n 0's 2S a> a4 
Dey 2608. ..0.. 20@ 23 20 23 26: 28 


* N, northern, 8, southern, n, nominal. 








THE NATIONAL PROVISIONER 


February: 19, 1927. 


ICE AND REFRIGERATION 


ICE NOTES. 


A $35,000 cold storage plant will be con- 
structed in Sarasota, Fla., by Sarasota 
County and a group of citizens. The plant 
will be erected under the new Florida cold 
storage plant law. 


A cold storage plant and wholesale and 
retail market, to cost $100,000, will be 
built in Sebring, Fla., by Tom Yancey of 
the Yancey Co., Inc., of Orlando, Fla. 

A cooperative cold storage plant cost- 
ing about $35,000 is to be established in 
Monticello, Fla., by the State of Florida 
and Jefferson County. Those in charge of 
the new plant are: C. S. Hammatt, state 
engineer; C. F. Leach, secretary, Jeffer- 
son County Chamber of Commerce. 

The cold storage, power, water and ice 
plants of the city of Arlington, Ga., have 
been bought by the Baker County Power 
Co., officers of which are: B. H. Harda- 





Get the Facts 
about the 


Arctic Horizontal 
Ammonia 


Compressor 





It is built for hard, 
continuous service at 
medium speeds and 
especially for the pur- 
pose of pumping Am- 
monia gas. 


Every Meat Packer 
should know about 
its unusual features 
of better perform- 
ance. 


Ask for Bulletin No. 8 


The 
Arctic Ice Machine Co. 
Canton, O. 


« 








way, president; B. H. Hardaway, Jr., vice- 
president; W. G. Cotton, secretary; and 
Col. H. H. Swift, general counsel. All 
officers live in Columbus, Ga. 

Fire recently damaged the Nicholasville 
Ice & Cold Storage plant, Nicholasville, 
Ky. 

Extensive repairs are being made on the 
Bodine Ice & Cold Storage Co. buildings 
at Wheaton, Mo. 

Gus Heiler and R. L. Hains plan to 
erect a cold storage plant in Slater, Mo. 

The Springfield Ice & Refrigerator Co. 
of which A. F. Johnson is secretary and 
treasurer, will build a new cold storage 
addition to their plant in Springfield, Mo. 
Approximate cost is $130,000. 

The Central Cold Storage & Warehouse 
Company, Albany, N. Y., will hereafter be 
known as the Central Railway Terminal 
& Cold Storage Company. 

Damages estimated at $50,000 resulted 
from a fire at Harlan P. Duncan’s ice 
storage and cold storage plant, Catskill, 
1 Y 


An auxiliary cold storage building is 
being prepared as an addition to the 
Northwestern Ice & Cold Storage Com- 
pany, Portland, Ore. 


C. G. Timberlake, Portsmouth, Va., 
plans the erection of a modern cold stor- 
age and ice plant at Myrtle Beach, S. C. 

A $750,000 terminal warehouse, consist- 
ing of two units—a cold storage and a 
dry storage plant—is to be erected in 
Chattanooga, Tenn., by Z. W. Wheland, 
Mississippi avenue; G. H. Patten, Eleventh 
and George streets; and J. H. Street, 
Times Building, all of North Chattanooga, 
Tenn. 

praner <fersn 
REFRIGERATING CONGRESS. 

The fifth International Refrigerating 
Congress will be held in Rome, Italy, 
from Sept. 19 to Oct. 1, 1927, according 
to advices to the U. S. Department of 
Commerce. 

In connection with the congress will be 
held the first National Exposition of the 
Refrigerating Industry, which will cover 
automatic refrigerating machinery and ac- 
cessories for cold storage plants built in 
any part of the world. The central com- 
mittee, located at Via Gesu 6, Milan, has 
published the program of the congress, 
which contains rules covering the exposi- 
tion also. 





Glenwood Avenue 
West 22nd 8t. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











1511 West Fourth St. 





Get the 1927 Stevenson Door Book 


FR It tells why Stevenson Regular 
Doors are the quickest, easiest, 
tightest sealing of all regular doors. 

Tells all about the Stevenson’s 1922 Door 
Closer; the Stevenson “Door that Cannot 
Stand Open;” the Stevenson Overhead Track 
Door with positive acting port shutter. 

Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


Chester, Penna. 
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—keeps foods fresh 


THE JURUICK UNIT provides at lower 
cost than ice the dry, uniform cold that 
keeps meats, vegetables and dairy products 
fresh indefinitely and virtually eliminates 
spoilage losses. The Juruick enables deal- 
ers to carry larger assortments of perish- 
able 
better. It adds to the attractiveness of a 
store and draws trade from the better class 
of customers. Expenses are reduced, worry 
with ice eliminated and business increased. 
In these ways a Juruick quickly pays for 


itself. Built in all commercial sizes. 
“ Send for Juruick folder today 
Juruick : : ‘ 
Refrigerating American Engineering Company 


2425 Aramingo Ave., Philadelphia, Pa. 


foods and to display their stocks 
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TO GRADE BEEF CLASSES. 


(Continued from page 24.) 
and Meat Board agree to take up a pro- 
gram of work along lines suggested and 
requested by the Better Beef Association; 
that this work shall be considered and 
conducted as an experiment calculated to 
obtain information not now available con- 
cerning the effect upon meat producers, 
consumers, and distributing agencies of 
the grading and marking of meats; that 
until further consideration and agreement, 
this work consists of making operative the 
‘ practice of marking the grades of beef 
known to the trade as prime and choice: 
and provided, that all expenses incurred 
in this undertaking shall be defrayed from 
funds to be made available by the Better 
Beef Association, thus leaving all moneys 
collected under the present system for the 
purpose of promoting the sale of all 
classes of meat as originally intended 
when the board was created.” 
Committee on Beef Grading. 

The following committee on grading 
and marking of beef, to cooperate with 
the Better Beef Association and the In- 
stitute of American Meat Packers in the 
performance of this work was appointed 
by D. A. Millett, chairman of the board: 
x-Governor Charles D. Carey of Wyo- 
ming, chairman; F. Edson White, president 
of Armour and Company, representing the 
Institute of American Meat Packers; 
John T. Russell, of Chicago, for the re- 
tailers; W. H. Tomhave, secretary of the 
American Aberdeen-Angus Breeders As- 
sociation, for the breeders; and Everett C. 
Brown of Chicago, representing the live- 
stock commission men. 


—— &_-— 


MICHIGAN BOOSTS BEEF GRADING. 
Another the 
better understanding of quality in beef was 


step in promotion of a 


THE NATIONAL 
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The “YORK” Effectually Provides That 
DRY, MOISTURE-FREE and 
SANITARY Refrigeration 


so necessary for the preservation and improvement of 


It is economical, easily installed and easy to run. 
Write for our new Bulletin 94. 


Manuf 
Company res 
co Making and Refrigerating Machinery Exclusively 
York, Penna. 






















taken when the Michigan Better Beef As- 
sociation was formed by purebred cattle 
breeders at a luncheon held at Michigan 
State College, February 1. 

The plan of the Institute of American 
Meat Packers and the Better Beef Asso- 
ciation to get back of the movement to 
cvrade “prime” and “choice” beef was en- 
thusiastically received by the new state 
association. It was believed that such 
vrading and marking should “do consider- 





able in educating the consumer to know 
and demand better beef and that it would 
also assist the producer to get a needed 
premium for quality beef.” 

Officers of the association are: W. W. 
Crapo of Detroit, president; S. H. Pang- 
borne, Bad Axe, vice-president; W. FE. 
Judson Edwards, East Lansing, secretary- 
treasurer; and W. H. Hardwood, James 
Curry and John Killick, directors. 








There is a big difference between cutting hogs 
in 18 to 24 hours and cutting hogs properly and 
thoroughly chilled in the same number of hours. 


Without proper, thorough chilling, a smooth 
trim cannot be had; cuts to go into pickle must 
be spread for 24 hours further cooling, to avoid 
danger of spoilage in cure, requiring additional 
cooler space and expense for rehandling. 
: 9 e @ ® 

Bloom’s Systems of Brine Spray Refrigeration 

Are Unequalled for Chilling Hogs 


Quickly—Thoroughly—Properly—Economically 


Brine Spray Refrigeration—Hilger No-Freeze-Back Valves 
—Hilger 3-Way Ammonia Valves—Brine Spray Nozzles— 


S. C. BLOOM & COMPANY 


Engineers—Manufacturers—Contractors 
Monadnock Block 


Quick Chilling of Hogs is one of the Live Topics 
of the Hour, but Do You Realize— 


There is likewise a big difference between thor- 

oughly chilling hogs in 18 to 24 hours and thor- 

oughly chilling hogs properly in the same time. 
Hogs chilled thoroughly and properly will not 
be too hard for good cutting, nor will they have 
frost in the meat. 
pickle immediately with assurance of even cure 
and freedom from souring. 


Write for further information on: 


Humidifying 


“Specialists to Packers” 


Air Conditioning 
and Drying—Summer 


Therefore cuts can go into 


Systems—Cooling and Ventilation— 
Sausage Drying 


Chicago, Illinois 
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Chicago Section 


- A. C, Collins, of the Pittsburgh Melting 
Co., Pittsburgh, Pa., visited in Chicago last 
week. 

L. C. Corkran, manager of Corkran Hill 
& Co., Baltimore, Md., was in Chicago this 
week. 

William MacLeod, of Harris Abbatoir 
Co., Ltd., Toronto, Canada, visited in Chi- 
cago this week. 

Jay C. Hormel, vice-president of Geo. 
A. Hormel & Co., Austin, Minn., was in 
Chicago last week. 

E. S. Papy, vice-president of the White 
Provision Co., Atlanta, Ga., made a trip 
to Chicago this week. 


James G. Cownie, of the Jacob Dold 
Packing Co., Buffalo, N. Y., transacted 
business in Chicago last week. 

P. A. Jacobson, president of the Inter- 
state Packing Co., Winona, Minn., was a 
Chicago business visitor last week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 63,597 cattle, 21,034 calves, 113,022 
hogs and 83,492 sheep. 


Carl L. Alsberg, director of the Food 
Research Institute, Stanford University, 
Palo Alto, Calif., was a Chicago visitor 
during the week. 


F. C. Rogers, well-known packinghouse 
broker of Philadelphia, Pa., accompanied 
by Mrs. Rogers, was in Chicago this 
week calling on his friends. 


Thomas Casey, well-known packing- 
house operating executive, has joined the 
operating organization of Armour and 
Company, Chicago, it was announced this 
week. Tom’s many friends will be inter- 
ested to hear of his new connection. 


sold out were as follows: Cows, common 
to good, 9@13c; steers, common to me- 
dium, 13@16c; steers, good to choice, 16@ 
20c; and averaged 13.66c a pound. 


Provision shipments from Chicago for 
the week ending Feb. 11, 1927, with com- 
parisons, are réported as follows: 


Cor. 
Last week. Prev. week. week, 1926. 


Cured meats, Ibs..10,387,000 14,153,000 15,003,000 
Fresh meats, Ibs. .34,884,000 43,925,000 45,919,000 
BAGG; TER. cccvcess 4,240,000 4,713,000 9,133,000 


a 
SHIPPING MEAT TO MEXICO. 
Meat and meat food products from the 

United States may now enter Mexico on 

the strength of U. S. inspection marks, ac- 

cording to a recent ruling by the Mexican 

Government. This does away with the 

need for export certificates to that coun- 

try. A recent announcement on this sub- 
ject from the U. S. Bureau of Animal In- 
dustry is as follows: 

“To inspectors in charge of meat inspec- 
tion and proprietors and operators of offi- 
cial establishments: : 

“In accordance with a recent ruling of 
the Mexican Government, meat and meat 
food products from the United States will 
be permitted entry into the Republic of 
Mexico on the marks of U. S. inspection 
in lieu of export certificates. Therefore 
inspectors are instructed to discontinue 
the issuance of export certificates for meat 
and meat food products destined to 
Mexico. 

J. R. Mouter, 
Chief of Bureau. 


HIDES AND SKINS TO BE GRADED. 

Hides and skins are to be graded ac- 
cording to standards similar to those now 
used for grading cotton, tobacco and 
other products. This measure became a 
law recently when the agricultural appro- 
priation bill passed, making agricultural 


leather industry,” it is explained by offi- 
cials of the Bureau of Agricultural Eco- 
nomics, where the standards will be 
worked out. 

“This will be part of the general work 
undertaken for the improvement of Amer- 
ican hides and skins. A thorough study 
of the situation with regard to country 
hides is to be made by the department, 
as a result of representations by the 
leather industry that millions of dollars 
are lost annually because of the poor 
shape in which most of the country hides 
are shipped to market, caused by poor 
take-off, grubs and wire scars.” 


ee eee 


“EAT MORE MEAT” LEAGUE. 

“Eat More Meat” is the name of the 
bowling league recently organized by 
representatives of six meat packing or- 
ganizations in Los Angeles, Calif. The 
packing companies represented by bowl- 
ing teams that play games on regular 
schedule are Wilson & Co., Cudahy Pack- 


ing Company, Wreden Packing Company, 
Swift & Company, Armour and Company 
and Hauser Packing Company. 


ee eee 
CHICAGO MID-MONTH STOCKS. 
Stocks of provisions at Chicago. at the 
close of business on Feb. 14, 1927, with 
comparisons, are announced by the Chi- 
cago Board of Trade as follows: 
Feb. 14, Jan. 31, Feb. 14, 


1927. 1927. 1926. 
Mess pork, new, made 
since Oct. 1, °26, 
DEE: Ksmitcnwauen neds 148 196 687 
P. 8S. Lard, made since 
Oct. 2. "OS, Te... ..2 19,986,875 14,149,491 18,125,130 
P Pg. Lard, made Oct. 
'25, to Oct. 1, '26. 4,324,552 4,529,391 269 


ottie kinds of lard... 2,724,774 2,564,702 3,958,376 
S. R. sides, made since 

Oct. 1, °36, the...... 82,261 6,900 237,888 
D. S. cl. bellies, made 

since Oct. 1, '26. 4,528,659 3,516,954 13,267,376 
D. 8S. cl. bellies, made 

ee RE GStusen’ | 'aukheene 990,579 
D. 8S. rib bellies, made 








ae oa Pg ae. 943,217 495,310 1,912,321 
Prices realized on Swift & Company funds available on July 1. notte ly a re 710,316 
sales of carcass beef in Chicago for week “The need for such standards has long ™%., sh. cl. — 
ending February 12, 1927, on shipments een felt in the various branches of the BED: s- 5.5005 ‘sees 180,285 © 69,457 $90,417 
gE. GC GARDNER ¥. A. LINDBERG - 
GARDNER & LINDBERG Packing House Products C. W. RIL EY, Jr. 
BNGINEEES Oldest Brokers in Our Line BROKER 
GrBDLALTInn, Packing Fiante, Osa Seecage, 9109 Union Central Bidg., Cincinnati, 0. 
Manafactaring Piants, Power Install- Tallow “The Tankage Provisions, Oils, Greases and Tallows 
1184 Marquette Bldg. GHICAGO Bones Offerings Solicited 











H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, IIl. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





Gee mas 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Bight Phones Postal Telegraph Building 

All Working CHICAGO, ILL. 











Walter L. Munnecke 
"es 2 & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 
Overhead Track Work 
51e aed Detroit, Mich. 155 ae 











Wred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 
814 Brie Bidg. Packing House 
Cleveland, O. Specialists 


™ 
ANALYSIS. 


OESIGN 
WAGE PAYMENT 
PLANS 


METHOOS 


ACCOUNTING 





mea GRICE ASSOCIATES 


MINNEAPOLIS. 
ow: 


INCORPORATED 
Consultants to Management 
METROPOLITAN BANK BLDG. 


MINNESOTA 








M. P. BURT & COMPANY 
Engineers & Architects 
Packinghouse and Cold 
Consultation on Power and Operating Costs, 
Ouring, etc. You profit by our 26 years’ ex- 
pertence. Lewer construction cost. Higher 


efficiency. 
206-7 Falls Bldg.,. MEMPHIS, TENN. 














Manhattan Building, Chicago, Ill. 


PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacareo 
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OSCAR MAYER HAS GOOD YEAR. RUSSIAN BACON EXPORTS. 


CHICAGO LIVESTOCK. 
























































































































The largest net return ever reported by According to a report from Moscow, RECEIPTS. 
Oscar Mayer & Co., Inc., was shown in Russia, the meat department of the “Gos- Cattle. Calves. Hogs. Sheep. 
: : ” : Mon., Feb. 7........ 19,069 3,817 43,522 14,200 
its financial statement for the fiscal year torg” bought 31,129 hogs during the year Ties’ Feb. Bo 18,467 2'543 28808 16445 
ended November 27, 1926. In that year 1925-26, converted them into bacon and Wed., Feb. 9 1 16,728 
ss the net return amounted to $337,038, the has aba exported <——s poods 14,370 
second highest being in 1918 and amount- (roughly 770 tons) to England, says J. = 
ing $285,022 E. Wrenn, American Trade Commissioner, 86,870 
’ ing xii Hamburg, Germany, in a report to the U. 91,014 
” The current assets of the company at S. Department of Commerce. During Oc- oe tee 
: $1,906,746.92 compare favorably with cur- tober, 1926, 3,673 poods, or about 60 tons ‘guenaes. 
y rent liabilities of $746,454.67. bg pra = be nao ios’ Goalie Cant: Citron, ‘Meek: tite. 
» The company’s surpl nd of : 392 13,189 «= 4,596 
e h eee + are vauiae a a branch of the “Gostorg” dispatched 2,673 147 9,806 = 4,002 
5 the previous year was $587,829.49. For hogs to be cured for bacon; besides this, ae te 
r the fiscal year 1926 after first and second the Rtischewsche Bacon Factory exported cues 12,876 6,895 
S preferred stock dividends, writeoffs and 2 truck (car) loads of bacon to England. 24 3,000 142 
r prior year adjustments, there was a This year four bacon factories will be 935 $3,738 26 
balance from the year’s business of working: the Leningrad, the Rtischewer, 1,556 64966 24°596 
$244.056. available fot surplus or & the Armawierer and the Kurganer fac- 65,354 20,551 
pull P © t0C - tories. By these means, it will be possible Receipts at Chicago Stock Yards thus far this year 
dividends on common stock. in the very near future to convert into ‘ Feb. 12, with comparitive totals 
¢ The balance sheet as of November 27, bacon in Russian territory all hogs 1921. 1926. 
y 1926, is as follows: bought. Gates liciuuuuctin, eee ee 
q DE ws sda tticcececyoncees + +++ -1,058,986 1,155,569 
ASSETS. SUN. si ca\caeiseeacen dards 542,775 517,225 
c Current Assets: Combined weekl ‘ae receipts at eleven markets 
Cash in banks, on hand and in transit................0ee00 $ 147,820.75 SR a Se Se See 
r Accounts receivable— Week ooting woe. Bove gecedavenvs sevens cess 
ER EE reer ein eee $ 669,629.80 Previo OOK. ve ccecscccccccccccccccens rr 
= re aie cGcsaes cs deter sat ode kssaeus saseus 7,201.86 1926 ..cseseeeeees tee eeeeeeeeees seeeeeeeeee ss 620,000 
Officers and employees Ped Reba tek sadvaeebvacecingesenbac 8,542.90 1925 ....+. qsefnaxesnhes orseeenieenesaNeeaEm ,000 
: MEE vivo uccedcnadsadganssucechageceesenbarea 17,000 
. NMI cle its 5S acy cne bs cine ane enesiak hes Saved $ 685,374.56 é 1923 ...eseveeee oeceeeeecessecccsccccseccees 
) Delast—Meserve dee doubtful accounts....00.000.00 277! 7,502.25 677,782.31 LORE oc sccsedetedguseachéecucntpesduceskcc case 
Combined receipts at seven markets for the week 
Inventories valued at sopronimate cost or market prtces— ending Feb. 12, with comparisons: 
w materials an PROBE s o.o.c ceccssecescesceces 998,991.94 
em NINES coc bic ah06s\Wccn'ss cot dnwin ana duacaeecs's . 66,253.84 *Cattle. Hogs. Sheep. 
Product on consignasent <. saw waaaity $70,177.50 Week ending Feb. 12....164,000 488, 193,000 
e Less—Foreign drafts drawn thereagainst.. . 64,279.42 15,898.08 1,081,143.86 91,006,740.98 Ss beevabeoscenbbe: = paged rece 
1 t : ¥ 
"10 685,000 30,000 
h D565 5 6a Ss acd tissu evs vars ss Bek a ESE ot BAe 10,020.00 778,000 119, 000 
\- perties: * , 
™ Land , 63 ne — 
Bribie tas hig ca@ aioe Steins 9'a'ectn's va Gen dmle Rie Vax aCe $ 88,631.96 Combined t 
receipts at seven ints for the year to 
: orcs rege ass caastspencuse aia eb. 12, with comparisons: : 
: Machinery and equipment .................05 te SOE Ae Sie "881,805.35 * : 
Office aaieare Be Sa saccnceveankases ghébesemwacne ede 37,731.21 1927 1 vont ake og 
Automobiles and trucks.......... <A de AEE RENE wséesdiees ee 1996 <....:.. va 208/000 "SR8;U00 1'308'000 
7 EE EE, coc ewchosveccevesceceesvon ddetekpedweds es 150.00 ali te i: 1'206,000 etre 000 
Refrigerator cars .......+.++.ss:sscseeseese SS Gerae RN SE ee ih 1 gr at sens mwlonaney 1206, 1,172,000 
10 Construction work in cs Ps sie onsen A ERAER cas Sole ae cae 34,691. — 
_— ———— *Previous to 1927 calves at Omaha, St. Louis and 
SY $2,217,331.54 St. Joseph counted as cattle. 
6 Less—Reserve for Depreciation. ...............ceeceeceeeeees 585,556.79 1,681,774.75 Chicago Stock Yards receipts, average weight and 
1,720,406.71 top and average prices for hogs, with comparisons: 
8 Prepaid Expenses: a Average i oa, 
; Prepaid Interest, Unexpired Insurance, ete..............0.005 39,762.44 Number weight——-Prices—— 
6 - - ' whe ish 3c received lbs. Top. Average. 
. $3,676,936.07  *This week............... 157,700 231 $12.75 $12.00 
Sees Previous week............ i74.b4l = 133 Ly 
1926 Serer esses eeereseeses 0 ' 
1 LIABILITIES. WOU Dt eae cakepotacvaritita ears Pay 11.40 10.90 
6 Ourrent Liabilities: 1023 .....sccccccccsece ss 196,438 284 8.75 8.05 
Notes payable to bamks......+.++0sssscssseeesssrsseetseseees $ 450,000.00 92D ve seesreeeceererevere 187,186 282 10.50 9.90 
: goose eeetavesoren ts per» 118'167.87 AV, 1029-1926... .0.6000005 "218,400 281 $10.40 § 0.68 
m TOON TOE WORUROS BOFGIEG. wos cccccccccccccccccccccececes 30,473.17 *Recei 
’ 5 pts and average weight for week ending Feb. 
te te. 16,472.78 12, 1926, unofficial. 
ye cg CORI SORE ERGO OS Odo C cee ceed eosinccuete a’ 16,983.50 WEEKLY AVERAGE PRICE OF LIVESTOCK. 
RECEDES oan aerator $ 23,502.43 Cattle. Hogs. Sheep. Lambs. 
‘Wisconsin state income taxes (estimated)................ 12,767.92 *Week ending Feb. - — $12.00 $7.65 $12.80 
Federal income taxes—Year 1926 (estimated)............ 52,400.00 88,670.35 Previous week 12.05 7.50 12.80 
trace cone te te 
: ; Y 17. 
Capital Stock: 1924 . 9.30 7.05 8.60 14.80 
- Authorized Issued 1923 . . 8.85 8.05 7.65 13.90 
“ 20,000 6,000 Shares first _Breterred 56. meen @ A eRe ie 7.55 9.90 7.70 14.85 
a oe eee ¥ 190/800.00 Av, 1922-1926..00..0000. $8.00 $0.65 $830 914.05 
: Following is given the net supply of cattle, hogs 
$ 400,200.00 and sheep for packers at the Chicago Stock Yards: 
10,000 6,000 Shares second preferred 8% cumulative and pes —— —_ 
" , ne *Week ending Feb. 12..... 36,300 104,100 60,700 
cat hee + aoe Previous week..........-.. 25,165 105,699 68,248 
RY «esis sprees sie oias cbs gasp 500. 1926 er Saiace calc 36,620 109,875 04,550 
Sn. (ey. |. SR Setecdanndpuse sa sern as 1 . : 
ER ee ecibora densaece 31,687 170,065 43,008 
- 120,000 120,000 Shares of common stock of $10.00 each..... $1,200,000.00 pe *Saturday, Feb. 12, estimated. 
— OC ’ F y 
d Surplus: Chicago packers hog slaughters for the week ending 
Snide Wii MA ME es ss sce coins guxemnines $ 587,829.49 Feb. 12, 2037: 
Add—Profit on operations for the year ending Nov. 27, 1926..$ 398,038.24 Armour & CO. weseseeeeeeceeeeeeeeeeeeerneees 11,100 
Less—Provision for 1926 Income Taxes— Anglo-American a ,800 
As ee PG War rrern © 5,000.08 = ve: 4 
Eee COU SE REE eeee cua: LeTTEROUROES ,400.00 ,000. ,038. , 
Federal 400 61,000.00 387,088.24 Morrie é co . 17.300 
$ 924,867.73 ilson 0. . 
Boyd-Lunham ....... . 4,100 
Deduct— Western Packing Co.............. ... 7,000 
mr Portion of refinancing expenses written off...........--.0005 $ 13,526.78 EE ME on dig 6 S546 G eau edine bi Remmanw he 6,100 
Adjustment of prior year’s income taxes...............ese00+ 9,122.55 ON rte 6 daknsin ceive 0 bbe $.0.atieces iedOs 6,700 
. Premium on preferred stock purchased.............eeeeeeeees 684.50 Independent Packing Co...........00ceeeeeeees 3,600 
Dividends paid or oa Po Sere re eee reer ee 6,800 
Viret preferred 7% ...ccccccccccccvccccccces $28,430.50 AGO PUGH GO. soc cic cccccccbutéeecsenees 2,900 
Second preferred 8%. EVES Ded Re Wie'e's cs cesbed 6 40,322.00 68,752,50 92,086.33 genet QU AC isp othe sy edivncnaesicntscabepbnes eke 22,600 
Contingent Liability: OGRE 6 ax. 6.cb cts s Wess trees ctenacsaseeeun 106,200 
In respect of discounted foreign drafts oct on customers POSVIONE WOOK s 0:0 ccc vccccdctdnccesvesiavocnes 117,200 
and against consigned stockS...........ccceeceecceceeeees $ 249,712.78 1926 eee eerecereeecereretecnssens a Kes 2s ay 
GOS os vateVsedanUekvucsisades Penn bitevns oy 
ii; eT es GONE Cais crap cack Wage Cas pies uned swasaees . «186, 
$3,676,936.07 (For Chicago livestock prices 8 see page 45.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 
February 17, 1927. 


Green Meats. 








EE MIE Fb Sk cou csi vs bone @13 
Bellies—(Square cut and seedless) dies 
6- 8 Ibs. h 
8-10 Ibs. @23% 
10-12 Ibs. @22%4 
12-14 Ibs. @20% 
14-16 Ibs. 9 
16-20 Ibs. @18% 
@22 
@20% 
@20% 
a2y, 
@22%, 
@23 





Boiling Hams—(house run) 


16-18 Ibe, AVE.... 2... eee cece eee eecceee 
18-20 Whe. AVE.... 2... eee ee cece cecereces 
90-22 We. AVE... -. cece cece cece seeenees 
Skinned Hame— ee 
14-16 Ibe. AVG. ... 2... cece cecceecssceeeee @x 
BEBB TR. BiB oc cc ccccccccccsccccccsseses @23% 
18-20 Ubs. AVE. ......- cece cee ecececeences @22% 
BO-22 WS. AVE... 2... ccccccccceccsessecs @22% 
BB-BE WS. BVE.... 2. cccccccccscecsccseces 21% 
GA-26 US. BVE.. 2... .- ce ceccccersoncccens 20% 
25-30 WS. AVE...... cece ec cece cece eneeees 19% 
Picnics— 
Oe IRs < 6c cece nccnscccssccoczesoe @i4 
DB. BPR, BOR .occcbsscccccccescccevceves Q13% 
BBO MS. OVE. «2. cccccsncccccsscccccces @13% 
20-12 WS. AVE.....-cccccrcccccccsesvcves @13% 
BODE TR. BUR... o cccncnccceccccsccececcs @12 
Bellies—(square cut and seedless) 
G] B WS. AVE... ... cer eccesccccsccceees 23 
4 _ BU. ccccccess eoccccceeecce oe 22 
10- 1 ee ST 
ae | eg BR si cccsecccccosccvcccesceces 201% 
141 5 BURR. ccc cccccccccccsccsccccsccs 
HS Ra ciiccccsccncovccescsseccess 19% 





Extra short clears, 35/45............--+-++ @is% 
Extra short ribs, 35/45..........2.eseeee0- @i4% 
Regular plates, 6-8...........-50see ere eeee @lu% 
Clear plates, 4-6... ........00 cece eee eeeeeee @i0 
PE cha ceces tbs tac esesccccceceve @ 9% 
Fat Backs— 

SE, BUR, os wiesccnenc recesses cecsene @ 9 
Se eS eee @i0 
errr eee @ly 
SRR, BUR osc decsiscesvcccsccrvcvess a@i2 
wn big ea es 40ss epee pe enes @i2% 
BBD TRE. BUR... ec cece ccccccsecsensss @i3 
BP, BBs o chew cceccccnsccscscncs ges 13s 

Olear Bellies— 

Pr Ts soba nw seeks needs ese shen ca a@al6y 
18-20 Ibs. avg @16\% 
20-25 Ibs. avg @ai6 

30 Ibs. ave @lb% 
Ibs. ave @15% 
lbs. ave al» 

20. 50 lbs. avg @14% 





PURE VINEGARS 








FUTURE PRICES. 


Official Board of Trade Range of Prices. 
SATURDAY, FEBRUARY 12, 1927. 


Lincoln's Birthday—Holiday. 


MONDAY, FEBRUARY 14, 1927 











Open. High. Low. Close. 
LARD— 
ae 12.00n 
Sere 12.22% 12.05 
May 12.45 12.30 
PU scapeds 12.60 12.47%4b 
CLEAR BELLIES— 
My eees>en 16.00 16.00 15.95 15.95ax 
SHORT RIBS— 
May . 14.50 14.50 14.30 14.30ax 
July 14.35 14.35 13.95 13.95 

TUESDAY, FEBRUARY 15, 1927. 

Open. High. Low. Close. 
LARD— 
Feb elk 12.05n 
Mar 12.05 12.10 
May 12.20 12.32% 
July 12.40 12.52% 
Sept. 7 12.65 12.67%%b 
CLEAR BELLIES— 
| 15.90 15.) 15.70 15.80) 
SHORT RIBS— 
ae 14.00 14.10 14.00 14.00ax 
MT, Sckb cole bees soles te 13.77 44ax 


WEDNESDAY, FEBRUARY 16, 1927. 











Open. High. Low. Close. 
LARD— 
Feb mati 12.15n 
Mar 12.15 12.171%4-20b 
May 12.40 12.42%) 
July 12.60 12.621%b 
Sept. 12.77% 12.80b 
CLEAR BELLIES— 
OS 15.80 15.90 15.80 15.90b 
SHORT RIBS— 
ee 14.12% 14.15 - 14.10 14.15b 
eee 13.87% 13.87% 13.87% 13.87% 

THURSDAY, FEBRUARY 17, 1927 

Open. High. Low. Close. 
LARD— 
Feb 12.30n 
Mar 2.35b 
May 
July 
Sept. 
CLEAR BELLIES— 
Ml wis tan; Kaed ova eeee 16.00b 
SHORT RIBS— 
ns +d ates 14.30 14.30 14.30 14.30 
Oy | sicwec cee 14.00 13.90 14.00b 

FRIDAY, FEBRUARY 18, 1927. 
Open. High. Low. Close. 

LARD 
Feb. 12.40n 
Mar. 12.45ax 
May 12.67 
July ‘ . 12. 5- 
en 5s0 » 13.02 
CLEAR BELLIES 
> cs ewe 16.10 16.10 16.10 16.10 
SHORT RIBS 
RO 14.50 14.50 14.40 14.40 
July. ......14.07% 14.20 14.07% 14.17% 


eee ae 


What are the temperature re- 
quirements in the hide cellar? 
How do _ temperatures affect 
shrinkage? Ask THE BLUE 
BOOK, the “Packer’s Encylo- 
pedia.”’ 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 











February 19, 1927. 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, Feb. 17, 
1927, with comparisons, were as follows: 














Week Cor. 

ending Prey. week, 

Feb. 17. week. 1926, 

Armbur @ Co.......2:+. 8,019 4,654 6,194 
Anglo-Amer. Proy. Co... #5 3,261 4,501 
a!) 6 OR rr 6,678 4,735 
G. H. Hammond Co . 2,521 4.014 
ND Oe PEED os hoccneées 11: 5,396 10.094 
Lo ee are 2 7,517 11,6138 
Boyd-Lunham Co. . oa 2,868 6,445 
Western Pkg. & Prov. 7,591 7,797 
Roberts & Oake......... 6,725 4,784 4,391 
Miller @& Hart........... 325 6,987 5,196 
Independent Packing Co. 3,315 2,571 3,193 
Brennan Packing Co..... 5,050 5,995 6,470 
Agar Packing Co........ 2,144 2,742 2,200 
WOGRP <oiicdak on ccsseces 79,882 63,565 76,843 





CHICAGO RETAIL FRESH 
MEATS. 
Beef. 









Rib roast, heavy end.......... 22 12 
Rib roast, light end...... ‘eae 28 20 
Chamck POmst ....ccccccccscccere 18 14 
TONE, DOME 6 ooccs ccccccccss 30 20 
Steaks, sirloin, first cut 32 22 
Steaks, porterhouse ........... 37 25 
Rr 25 18 
Beef stew, chuck........... ° 18 12% 
Corned cemaete, , SEE, 22 18 
CoMmed PABTES 2... cc ccccccee as 12 10 
Corned rumps, boneless 22 18 
Com 
Ra Sy ey ery 35 25 
MD cv ccceccvrccccccvesecgese 38 30 
A aa 20 15 
Chews, GnewkGee 2... ccc scecccss 25 20 
Chops, ribs and loin........... 45 25 
cas enesee ns anne teen eeen 
SOPs ree 
SE: <.dcencouasealon eh sha 
Chops, rib and loin.. . 
Loins, whole, 8@10 avg.. ai 28 
Lains, whole, 10 27 
Loins, whole, 12 26 
Loins, whole, 14 and over 26 
Chops gonveeapen 32 
PEE oa baoanetahsnny kssess bees eeuucina 24 
DP MeRCOsAh Roa bihenseh cot nedhdbkewdasens 26 
DT vakepnadiicna svuGeses’vennsacanb.ese 21 
Ml eee as 5% = hd ots 4% LA OP OA din aw eae aoe @l4 
eo PR @15 
Veal. 
maptentetees bbepes ewan aseu Sie Wes edeSia neu 28 @30 
a pbusGttes ais ssu'e be cuavaweeanna 16 @22 
Sivas cknetieee Csoccccccccccseccoccccne Glee 
al CLUhe pwkRikaas Ghee sea hhieessadab as 14 @18 
PE ccca wath hbdesteeess’ enews iuseaw 12 @2%4 
CT Mh bann ci cl iaied on kab beehesceaedsie @40 
eer rea ea @35 
Butchers’ Offal. 
DE UR ZULA VR canh al uMMRS ON KO eS Seb and tiepak @ 6 
NE tes haan tileng Oh ealng ane b cath natn eure Sie. 6k: @ 3 
Ma Ns hve 6 hede pve dunctrn.oe @50 
SUNT btn dis 60 Sonn ches éucundindiacpcacees 15 
Phns00ebb0cbvees DEN eCsEEoReehess es.0%6 13 
4 2k buen setuapenss sakGeddeabu bt cee @12 








CURING MATERIALS. 


Bbls. Sacks. 


Nitrite of Soda, 1. c. 1. Chicago........ 9% 
Double refined saltpetre, gran., l. c.1.... 6% 6% 
SR ee tea cca ee waaber Ree 6 sew x 8 1% 
Double refined nitrate of soda, f. 0. b. 
Wis: Ws Mie, Wig SOI 6c cncit0cascet<ans 3% 3% 
Less than carloads, granulated........ 4% 4 
SES Sab Naee bist teeeo's.< sas asd odes 5% 5 
Kegs, 100@200 Ibs., 1c more. 
toric acid, in carloads, powdered, in bbls. 9 81% 
Crystal to powdered, in bbls., in 5-ton 
BE eM ao aie aad dupe Ninct ey s'c0 6. 9% 9% 
In bbls. in less than 5-ton lots........ 9% 10 
Borax, carloads. powdered, in bbls....... 5 4% 
In ton lots, gran. or powdered, in bbls. 5% 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 
UE. Gablays tame can tep cans ween s Cheha oh oor e $7.60 
Medium, car lots, per ton, f.o.b. Chicago, 
MES 5.34 505.5d eo SNURSWoS dass eusie inane Peart 10 
Rock, car lots, per ton, f.o.b. Chicago........ 7.60 
Sugar— 
Be GSD WON dick cssasuvmen aces @5.14 
ee Ga, BP WANE as oo ieee ces None 
Syrup, testing 68 and 65 combine sucrose 
OILS Ss ainla oss 5 wid pola amen do -<i8 @ .41 
Standard granulated f.o.b. refiners (2%). . @6.15 
Packers’ curing sugar, 100 lb. bags, f.o.b. 
BUONETG, EG., MOOS BB asic dscctscccccces @5.70 
Packers’ curing sugar, 250 Ibs. bags, f.o.b. 
POETS, Bi, SUN BOs .dceebdcekassvdas @5.60 
2 





QBs 


—ialal 4¢L4eb 4?) 


o, Ae denkeslandestanteet 
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February 19, 1927. 





Co SS ae ee 
Briskets, No. 2..........000+ 
Steer Navel Ends............ 

ww Navel Ends . 










Strip 0. ‘7 
Sirloin Butts, No. 
Sirloin Butts, No. 
Sirloin Butts, No. OM 
Beef Tenderleins, No. 


Shoulder Clods 






Hanging Tenderloin Geeases 

Beef Products. 
Bening (per WD.) 6 6c ccccecs 12 
BONED: voc ccccccccesescccose 
MEE. Akeanesca'navicosica¥e 22 
Sweetbreads .............08. 
a . eeedaneucess 12 

8 DR, PMR cs ccccecce 
Fresh Tr Tripe, Ec cahwwse eee 
RES 1g 0015 5.9353S00sek veoe 13 
oh ell WP Wi seesescive 

Veal. 

Choice Carcass ........c000. 2 

Gent GAGGED 2 iccccccccccccs 15 

Ne IED a 0:06.56 50.0s abc om aa 20 

SE IED 0 0:00:06 0.60.90-0 44.08 12 

Medium Backs ............. 10 

Veal Products. 

EOE, ORR tse ceseveces sn 13 

Sweetbreads ................ 65 
ge eee 

Lamb. 
Choice Lambs .............. 
edium Lambs ............. 
Ohoice Saddles .............. 
Medium Saddles ............ 
CN PE Ww odc cease cteese 
Medium Fores .............. 

D Petes, per Wh... csccee 
Lamb Tongues, each......... 
Lamb Kidneys, per Ib....... 

Mutton. 

CO oc ccicditentoes 
Light Shee we 
Heavy Saddles 
Light Saddles 

leavy Fores 
Light Fores 
Mutton Legs 


Mutton Stew ... 
Sheep Tongues, e 
Sheep Heads, each. 


Skinned MB ccccvcsess 16 
po ree 55 
ky ee 15 
EE, no cto enabaseieesh 
BE WE db ensivewuscatccess 13 
DL AGsd nas Hececussaesvees 
SE BAEGas Ss den cdueae cate de 
ME ciate did css asr cedoedins 
ONE EE eked code bevaceaus 5 
is bse 656400 0450 
NEE ia 6:40 RNa wine's bd piad 
pO errr roe 14 
— REEF ere 
oe MG, BOP We cicccccceces 8 
Brains PPT Teer ee oe 
MEE sca6ecccceccvacenidvese 
BD dacs cutwbdcpen cavecwes 8 
SED he64 s4sb dees deevs emis 


She 


Fresh Seen Etc. 


BaSuSSSuE8SE8 


Soba 
COAAGCAACH| 
i oe 
SAoCne 


— 
or wane 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ending, 
Feb. 19. 


DOMESTIC SAUSAGE. 





Fancy pork sausage, in 1-lb. carton....... ° p28 
Couutry style sausage, fresh in link...... 20 
Country style sausage, fresh in bulk...... @18 
Country style sausage, smoked............ @25 
Mixed sausage, fresh..........0.eeeeeeeeee @16 
Frankfurts in sheep casings.............++ 23 
Frankfurts in pork casings .............+++ 22 
Bologna in beef bungs, choice ............ 16 
Bologna in cloth, ,paraitined ‘sehen pao aewhe p14%4 
Bologna in beef dies, choice............ @16 
Liver sausage in hog bungs.............+++ )23 
Liver sausage in beef rounds............... 12 
THOR CROOKES oc vices cca secs esbcdccccescccece 14 
New England luncheon specialty.......... 28 
Liberty luncheon specialty.............0++ @21 
Minced luncheon specialty. .............066 @15 
FD CIO iv ccote sta vadeds cebcsumed 23 
WAGON GUUIIE oon indice ce Ke ccvesccseccece 17 
Poligh GQUGAZSE 2... ccccccccsccccccscsscece 216 
ONE aks Cheat ae aeds Shae ed agh beseaece at's 15 


DRY ee 


Cervelat, choice, in hog bungs............. 
Cervelat, new condition, ~ es bungs..... 
Cervelat, new condition, in beef middles.. 
Thuringer Cervelat .......escccsecessecese 
BAPMer . .cccccccccccccccsccsevcccenccscece 
ee PETE EEL ERT EEC 

©. Salami, cholce.......scccesccccccees 
Milano Salami, choice in hog bungs........ 
B. ©. Salami, new condition.............+- 
Frisses, choice, in hog middles............ 
Genoa — ED Sia cvescnbasveedevereses 
Peppe Come ee eerereceseeedeceseseneeses 
Mertadella, BOW CORGIIR «icc cecducveves 
oo Pree ri rrrrrrr rr Tree eres i 
Italian style HamMs..........ceccececcessces ( 
Virginia RAMs ....cccccccccccccccccsveccsecere 


SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 








Small tins, S to crate... ..ccccccccsccscccccees $7.00 

Large tins, 1 to crate..........cecccereecceces 8.00 
Frankfurt style Lagoon in sheep casings— 

Small tins, 2 to crate..........ceeeeeceeeseees 8.50 

Large tins, 1 to crate.......cccccsccccccccvecs 9.50 
Frankfurt style n pork ing 

Small tins, 2 to —= Asad PeALASE MARS ON CHAS TED 7.50 

Large tins, 1 CO CRATE. 20. cc ccnrcccccccccccvecs 9.00 
Smoked link sausage me pork casings— 
* Small tins, 2 to crate... ....cccccccccccccceces 7.50 

TREES Miley E O6 COMER. conc cciccccodeeesecedeecs 8.50 

SAUSAGE MATERIALS. 

Regular pork trimmings............++++e+++ 104%@11 
Special lean pork trimmings..............-+ @li 
Extra lean pork trimmings..............++ @19% 
Neck bone trimmings. ........cccccsccsvece @12% 
PORK GROG BROKE. ccc ccc es cccccsccccces 94%@ 9% 
PORK BORGES oc ccdcccceccdicccccsessvsccsee 6 
Fancy boneless bull meat (heavy).........- 12% 
Boneless CHUCKS ........cccccccccccevcceces @1ly% 
SO TE 6 onc iced hb vie e ceececsdesingv ves ¢ 9% 
No. 1 beef trimmings. ........ccccccceseces 9% 
BOOE TORTS oe cece ccc c ces ccuscsececsececss 54%@ 5% 
Beef cheeks (trimmed)..............005++- 84@ 8% 
Dr. canner cows, apd ha ae WR cccccees @ Hi 
Dr. cutters, 400 lbs. and up..........+-++-+ 9 
Dr. bologna bulls, ‘S00 700 ere re re 9% 
Beek BERD ccccccccccspcccesevccscessceeses Fs 4 4 
Cured apd tongues ) 17 18 


(These are prices to wholesalers, on material packed 
in new om barrels for shipment.) 


SAUSAGE CASINGS. 
(F, 0. B. CHICAGO.) 
oe a domestic, 180 —_ per tierce, 


per set @ .26 
Beef middles, 110 sets, per tierce, per set. @1.25 
ma —— No. 1, 400 pieces per tierce, 


bad SV an stele S pew aWees &uo0'd eae 22144 @23 
Beef vanes, No. 2, 400 pieces per tierce, a 
BOP GHGS nieces vewccuecsecvcceceececse ° 
Beef nn , eS eee a -12 
Beef weasands, No. 2, SS 06 
Beef bladders, small, per dozen.......... @1.-05 
Beef bladders, medium, per dozen........ @1.85 
Beef bladders, large, per dozen.......... @2.20 
Hog casings. medium, per bdl. 100 ec @2.25 
Hog casings, narrow, per bdl, f.o.s. @3.00 
Hog middies, without cap, per set....... @ 16 
Hog middles, with cap, per set........... 20 
a I OE 66d a cn eevadecnsvieess @ .88 
Hog bungs, large prime.................. @ 27 
We I SII 5 Cisco's ecaiveseveses 20 
Hog bungs, small prime.................. @ .12 
TE | CNY oo oc veh oe reksncccceees @ OF 
Hog stomachs, per piece................. @ .08 
VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. bbl............eseeeeeeee $14.00 
Honeycomb tripe, 200-Ib. bbl..............0006. 16.00 
Pocket honeycomb tripe, 200-lb. bbl............- 18.00 
be eS SS arr 17.50 
Pork tongues, 200-Ib. bbl... .........ccececcesee 63.00 
mb tongues, long cut, 200-lb. bbl............ oe 
Lamb tongues, short cut, 200-Ib. bbl............ 1.00 
BARRELED PORK AND BEEF. 
Mess pork, as 55 n0 6 45 0000 0460 ohne e 34.00 
Family back pox, 20 to 34 Pieces.......... 387.00 
Family back pork, 35 to 45 pieces.......... 38.00 
Clear back pork, 40 to 50 pieces............. 29,00 
Clear plate pork, 35 to 45 pieces............ 23.50 
Clear plate pork, 25 to 35 pieces............ 24.50 
EMR: BOE. oon 6.0 sec ee stat edencecvvcevooss’ 31.50 
SE EE Swit o'4ds 04 G6S Oh ee Levee te cnand ads 24.00 
Es cb dh ndacaks 694 ees ers h 0a Meee we 20.50 
Extra plate beef, 200 Ib. bbis............... 22.00 
COOPERAGE. 
Ash pork barrels, black iron hoops. . ey 674%4@1.72% 
Oak pork barrels, black iron hoops.... 1.90 1.95 
Ash pork barrels, galv. iron hoops.... 1.8744@1.92% 
White oak ham tierces..............05. 3.25 
Red oak lard tierces................. 2.37 2.40 
White oak lard tierces..............00. 2.57% @2.62% 
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OLEOMARGARINE. 


ml mate natural color animal fat mar- 
1 b. cautena, rolls or prints, 
ry ERM, SRigepsacpeng eavecveceseess @23 
White animal fat margarine in 7 Ib. car- 
cago 


Nut margarine, 1 Ib. cartons, f.o.b. Chicago 
(30 and og Ib. solid pa packed tube, 
per 
= celebs 60-lb. tubs, t. o.b. Chi- 
ca 





DRY SALT MEATS. 


Extra short ClArB sn. cc cck ene ciccscccccces 
Bixtra’ sheet TARO... cnc cc ces ccccecessccaes 3 











Short clear middles, 60-lb. av...........++. 
Clear bellies, 14@16 Ibs..............eeeee 
Clear bellies, pS Aree ere che 
Clear bellies, 25 5 eg Gedecdbccusnceweade 


Fat — BAGBIG UWS... cccvcccecccvcece 


Regular hams, fancy, 14@16 lb 
Skinned hams, fancy, oy 18 Ibs 
Standard regular hams, 12@16 lbs 
Plomics, G@B IDS. ......cceccececcccccccese 
Standard 


Standard bacon, 10@12 = agheade 
Standard bacon, 12@14 Ibs....... 

Standard bacon, strips, ba? Ibs.. 

— hams, choice, skin on, surp! fat 








@42 
46 
Cooked picnics, skin on; surplus fat off.... 26 
Cooked picnics, skinned; surplus fat off.... 27 
Cooked loin roll, smoked..........--seees05 46 
ANIMAL OILS. 
Prhame Bay Gf... cccccsccccctevcccssccecss 144% @14% 
Extra winter strained. ..........-.-sseeeee 13 13 
MEOPR BATE OF).w cc cnecccccccccsccadcccoees 2 12 
WON FO BG cos hic cc ccna cncavideteetaie 104%@1 
No. 1 lard be Spree terete ere Pt 10 1 
WO. DB WS GE. cnc cc ctcccccsccccdeccvccesas 9%@10 
Pure ealnbaes Se ee 12 
Wixtra meatefoot Off... 0.0... cccccccccccvcvces 104% @10 
Wo. 1 mentefoct Obl... cic cece cstwsdccdesgione 10 10 
MGIGIOOS CROW GR iooic F0 cs Coes ccéscccceysass 104%@11 
LARD (Unrefined). 
Prime, steam, cash tierces...........++++6 12.15 
Prime, stemm, 10080. . 2.0.0. ssccccrccccoes 11.47 
Ni hie enac katie sikae aba tee onees @11.25 
Weembmeh Bame inc ccc cescdccccsabocsscctcses @14.50 


LARD (Refined). 





Pure lard, kettle rendered, per lb. mas 12.75 
Pure lard, tlerces........ccccccsececees wee 00 
Compound éacndasseeecnsdaeceves ugcersed 9.75 
OLEO OIL AND STEARINE. 
Cine GR WEG 6 oe. ce'c nc ccindedcuacvewslesecs 11 11% 
CNG PE aio onciveneveccsicnsasvanss<oee 10 10% 
Prime No. 1 o8eO Of). ......cccecccccecenes 4 9 
Prime Wo, & GeO Gil... c occ ccccsesccceccccs 9 9 
pa ne RPE ee oe eee 1 9 
Prime oleo stearine, edible.............++. 9%,@10 
TALLOWS AND GREASE. 
Edible tallow, under 2% acid, 45 titre.... 84@ 8% 
Prime packers tallow..........sseeeeeeeees 7%@ 8 
No. 1 tallow, basis 10% f. 42 titre.... 7%4@ 7% 
No. 2 tallow, basis 40% f ti va @ 6% 
Choice white grease, max. 4% acid, loose, 

GRMGRNG cccccscccccccercecccenstececcees 9%@ 9% 
B-White grease, max., 5% Cea E Pe . ™ 
Yellow grease, 12-15 f.f.a.........-eeeeeeee 6%@ 7 
Brown grease, 40 f.f. ae adcind sbeebdecbeseestia 6 6% 


VEGETABLE OILS. 
Crude cotton seed of] in tanks f.0.b. Val- 
im, 


8 
by @u oe 10% 
bis. 104% @10% 
tock, -f.a. ses 2 
’ , £.0.b. a 
Soya bean oil, seller’s ‘tank, f.0.b. coast. 9 





Cocoanut oil, seller’s tank, f.0.b. coast. 8 
Refined in bbls., c.a.tf., Chicago, nom...... 110% 


FERTILIZERS. 


Hoo: 

Ground tankage, 10 to 12%...........++5 
Ground tankage, 6 to 9%..........eee005 
Crushed and unground tankage.......... 
Ground raw bone, per ton..........++++ 
Ground steam bone, per ton..;.........+ 
Unground steam ep per ton: pamenese ane 25. 
Unground bone tankage per ton 


HORNS, HOOFS AND BONES. 
No. 1 horns, 75 lb. average, per ton. i « 200. ¥4 








No. 2 horns, 40 Ib. average, per ton.... 125. 
ee Pre eeeee a 100.00 
Hoofs, black and striped le 50, 
BROOEE, WEED cencccscccccccusscseccose x 75.00 
Round shin bones, POGUE sc ccdineacae 90.00@100.00 
Round shin bones, — and med...... 55. 65. 
NOT DOOD cacccvtocdcdoncecescereeece 50. 55.00 
WEEE GN Loacdcctbwkedeevedssnecacee 45. So. 
igh Domed, NERVIRs...6ccccsccrcccses 90. 100.00 
Thigh bones, light and med........... 85. t 
Dwttecks DOMED coeiccccccccccesvcccscce 50. 60.00 


Note—These quotations a to No. 1 Lge 
which must be assorted a m. grease BR 
cracks, hard and clean, uniform as to cut =. 


* Packed in double bags and carload lots. 


on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 











Tell Them About Quality 


Teach Your Trade the Differences 
Between Meat Grades 


The housewife who buys it knows 
very little about differences in quality 
of meat.. 

If she likes a certain shop she is 
likely to believe that it handles only the 
best grades of meat—whether it actual- 
ly does or not. 

That belief is very nice for the shop 
which handles medium or low grade 
meats—but it’s hard on the man who 
sells good and choice grades. 

If you handle good and choice meats, 
how can you combat this? 

The answer is: Educate your con- 
sumers! 

It isn’t hard and pays big dividends. 
The following article by Lawrence A. 
Adams, one of a series he is writing 
for THE NATIONAL PROVISIONER, tells 
how to go about it. Mr. Adams has 
made a special study of retail meat mar- 
kets and their needs, and knows what 
he is talking about. 


This is the third article in this series by 
Mr. Adams. The first appeared in THE NA- 
TIONAL PROVISIONER of Nov. 20, 1926; 
the second Jan. 1, 1927. 


Educating Meat Consumers 
By Lawrence A. Adams. 

Since this series of articles began the U. 
S. Department of Agriculture has released 
in printed form a series of three bulletins 
which report fully upon its recent investi- 
gation of the retail meat trade. 

These are known as Department bulle- 
tin No. 1441, entitled “Methods and Prac- 
tices of Retailing Meat”; Department bul- 
letin No. 1442, entitled “Margin, Expenses, 
and Profits in Retailing Meat,” and De- 
partment bulletin No. 1443, entitled “Con- 
sumer Habits and Preferences in the Pur- 
chase and Consumption of Meat.” 

Each of these pamphlets should be in 
the hands of every retail meat dealer. 
They may be secured from THE National. 
PROVISIONER or from the U. S. Department 
of Agriculture. 

What Affects Buying Habits. 

In these discussions we are interested 
particularly in bulletin No. 1443, which re- 
ports upon a study of the buying habits 
of consumers. No part of this study is of 
greater interest than a _ section which 
analyzes the housewife’s opinion of the 
quality of meat which she _ purchases 
regularly. 

Included in the questionnaire which 
was used in this study was the question 
“What quality of meat does your dealer 
handle?” and replies to this question in- 
dicate that almost every housewife is un- 
der the impression that she purchases 
meat of very good or excellent quality. 

Now, as a matter of fact, the average 
grade of meat sold is technically graded 
as “medium.” 
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This lack of information on the part of 
the housewife about quality of meat is 
perhaps fortunate from the point of view 
of a meat dealer who handles only a me- 
dium or a common grade of meat. But 
it works against the dealer who handles a 
very good grade of meat, because the av- 
erage consumer has no way of distinguish- 
ing between the good and the ordinary. 

Here is a clue for the dealer who han- 
dles a good grade of meat. It is just the 
kind of thing that a wide-awake adver- 
tiser would pick upon to emphasize the 
fact that he handles something better than 
is usually procurable. 

Many consumers actually prefer to pay 
a little extra and procure extra quality; 
but at present it is very difficult to make 
the consumer realize that the meat which 
a particular dealer handles is better than 
the average grade. 

This is brought out in a particularly 
forceful fashion in the report, which 
states that over 90 per cent of the con- 
sumers believe that the meat which they 
buy is of good or very excellent grade, 
when, as a matter of fact, there is prob- 
ably only about 30 per cent of the meat 
sold which actually comes up to this 
standard. 

Tips for Dealer With Choice Meat. 

For the dealer who handles excellent 
quality meat there appears to be one 
course of action dictated very clearly. 
That is to impress deeply upon his cus- 
tomers that the meat which he handles is 
unusual in quality, and if he does handle 
“prime” or “choice” -he is supported by 
the Department of Agriculture in the 
statement that only 9 per cent of the meat 





Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales! 

Roy C. Lindquist’s articles on 
book-keeping for retailers, which 
ran serially in THE NATIONAL 
PROVISIONER, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- 
ing coupon. 

The National Provisioner, 


Old Colony Bldg., Chicago, Ill, 


Please send me a copy of “‘Bookkeeping 
for Retail Meat Shops,” by Roy C. 
Lindquist. 


Price, 25c. Subscribers, 2c stamp. 











which goes into trade is of these grades. 

As soon as the mass of consumers un- 
derstand that great differences exist in the 
quality and grade of meat then there will 
be a great demand for the better grades, 
and the butcher who has these for sale 
will have little difficulty in charging the 
extra price necessary because of quality. 

But the dealer who has this extra qual- 
ity must take active steps to acquaint his 
customers with what he has for sale. This 
may be done in several ways. 

Tell Them About Quality. 


Fortunately, the easiest way is the most 
effective, and that is to teach each con- 
sumer a little about quality each time that 
she comes into the store. 

This personal salesmanship is far more 
effective than any other kind and will 
make a more lasting impression upon the 
customer. This is because the meat which 
is being sold may be used as illustrative 
of the little lecture that goes with the 
sale. 

For example, if the butcher is cutting a 
steak from a piece of beef which is well 
marbled he could call the attention of the 
buyer to the marbling and explain how 
that is an indication of quality. Other 
characteristics of good meat may be 
pointed out in a similar fashion. 

An excellent idea would be to prepare 
charts for the wall, indicating the percent- 
ages of meats of different grades which 
are sold, using U. S. Department of Agri- 
culture figures for this purpose. Then he 
could point to the grade which he handles 
and in that way stress the fact that the 
consumer is purchasing goods of extra 
quality. 

Educating the Consumer. 

This personal salesmanship may be 
backed up in other ways. Newspaper ad- 
vertising may contain a little series of 
lectures about grades and qualities. 

It is not necessary to give all of the ad- 
vertising space over to this type of appeal, 
but if a short paragraph upon the subject 
is included each day the desired result will 
soon be attained. 

Another very effective way of advertis- 
ing is to have a series of folders to be 
wrapped with the meat so that the con- 
sumer who telephones orders will be 
reached. These should be made very at- 
tractive and should emphasize quality. 

They may be made informal and 
“chatty,” and the series should be so ar- 
ranged that taken together a very com- 
plete description of the characteristics of 
meat which contribute to quality will be 
given. 

Also, it would be well to point out that 
only a small proportion of meat sold is of 
excellent quality and to include some 
statement of what a fair price for extra 
quality should be. 

[Another article by Mr. Adams will appear 
in an early issue of THE NATIONAL PRO- 
VISIONER. Watch for it.] 


~~ —- fe 
SPOKANE DEALERS’ DANCE. 


The annual dance and entertainment 
given recently. by the Spokane Retail 
Meat Dealers’ Association in Spokane, 
Wash., was featured by a barbecue at 
which 2,000 guests were served. Three 
beef carcasses roasted over pits and carved 


by 12 experts furnished meat for the 
diners. 

The committee which had charge of the 
function included: Peter Heisler, Frank 
Zimmerman and Charles Burger. 
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GIRLS ENTER MEAT CONTEST. 


More than 10,000 high school girls in 
the United States have entered the compe- 
tition for university scholarships which are 
offered as prizes in an essay contest being 
conducted as an aid to the study of meat 
in home economics classes. The event is 
known as the National Meat Story Con- 
test and is held annually under the 
auspices of the National Live Stock and 
Meat Board with the co-operation of edu- 
cational institutions of the country. The 
present contest is the fourth. 

Stories or essays prepared by contest- 
ants will be judged by a committee com- 
posed of prominent home _ economics 
authorities. Dr. Louise Stanley, chief of 
the bureau of home economics, U. S. De- 
partment of Agriculture, has headed this 
committee in the three previous contests 
and may serve again in this capacity, it is 
said. March 15 is the closing date. 

A number of cash prizes are to be 
awarded in addition to the scholarships. 
Awards have been arranged so that girls 
in sar state will be among the winners. 

High schools are being added to the 
entry list daily, said the Board’s announce- 
ment, and it is predicted that the final 
enrollment will far exceed that of the 
previous years. The number was given as 
about 10,000 for last year. 

a 


MILWAUKEE DEALERS MEET. 

Eighty-five members attended the recent 
meeting of the Wisconsin Retail Market 
Men’s Association in Milwaukee, Wis., at 
Odd Fellows’ hall. Vice-President A. H. 
Musch, president of the Plate Glass Club, 
reported that in December, 1926, 146 stores 
were covered, showing a gain of 12 over 
the number covered in December, 1925. 

He also reported that the number of 
square feet of glass covered in December, 
1926, was 30,573, showing an increase of 
1,451 square feet over the number covered 
in December, 1925. Average square feet 
per store covered was 209. 

It was pointed out that the club saved 
its members over $2,000 during 1926, and 
that any member having 100 square feet 
of glass had saved $8 on his plate glass 


insurance. 
ca eS, 
FORM RETAIL ASSOCIATION. 


Presentation of the charter of the Na- 
tional Association of Retail Meat Dealers 
was made to the retail meat dealers of 


Everett, Wash., recently at a dinner in 
the Monte Cristo hotel. The committee 
in charge of the meeting consisted of Earl 
Adams, Charles Schuchart, H. A. Roberts 
and L. B. Kline. The annual dinner of 
the local association will be held March 


14, 
pater SND 

MINN. RETAIL CONVENTION. 

The thirty-fourth annual convention of 
the Minnesota Retail Meat Dealers’ Asso- 
ciation, held recently at the Nicollet Ho- 
tel, Minneapolis, Minn., was called to 
order by Val Ness, president of the 
Minneapolis Association. 

Papers were read by Charles F. Till- 
bury, chief health inspector of Minneapo- 
lis, on “State Wide Licensing of Meat 
Markets,” and by Charles W. Meyers of 
Armour and Company on “The Proper 
Care and Feeding of Business.” 

Convention members expressed  ap- 
proval of the idea of licensing and exam- 
ining prospective retail meat men. They 
also appointed a committee to attempt to 
kill the bill pending in the State legisla- 
ture which provides for raising exemption 
under garnishment from $35 per month to 
$75 per month. 

New officers for the coming year were 
elected as follows: President, Frank Pas- 
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sard, Grand Rapids; first vice president, 
Peter Galle, Madison; second vice presi- 
dent, W. A. Johnson, Minneapolis; third 
vice- -president, M. C. Mauritsen, Worth- 
ington; fourth vice-president, Walter 
Gerenz, St. Paul. 


Tell This toYour Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 














MEAT DISHES FOR A COLD DAY. 


[EDITOR’S NOTE.—Here is another radio 
talk on meat prepared by B. F. McCarthy, 
head of the New York office of the U. S. 
Bureau of ‘Agricultural Economics, and 
broadcast over station WNYC. Mr. McCarthy 
is one of the most wide-awake meat boosters 
in the East, and his radio talks are becom- 
ing increasingly popular. ] 

A cold day in winter carries some com- 
pensations for the discomfort caused some 
persons when their fingers and ears tingle 
after a short walk in the freezing temper- 
ature, not to mention those who have to 
be out nearly all day long and face the 
bitting wind and chilling air. 

At no time during the year is the com- 
fort of the home greater than when the 
fires are well kept up and the living room 
has a warming glow of happiness when 
the family return at night after a cold 
day in town. At no time during the year 
is a hot, well cooked meal more appre- 
‘ciated. 

“What will it be,” is about the only 
question. And of course everybody thinks 
of meat first, because it is the central dish 
for the American family. 

Somehow roast pork carries special ap- 
peal in cold weather, and while fresh 
roasted pork is always good it seems bet- 
ter when the red ball is up and everybody 
seems to be in a hurry to go somewhere. 
Fortunately for those who make pork the 
selection it is not especially high at the 
present time and the quality is very good. 
Whether the selection is loin, shoulder or 
ham there will probably be no mistake 
made and everybody will be happy. 

Roast beef is also appealing and the 
opportunity to buy real good ribs of beef 
at fair prices was never better. Of course 
there are other cuts nearly if not quite so 
good as the rib, and selections from the 
chuck or round may find strong friends 
among our listeners. It makes no par- 
ticular difference what usual section the 
roast comes from if the quality is good 
and the price right, and it is quite likely 
they will be 

Lamb may not be overlooked on ac- 
count of either cost or quality, for there is 
no trouble whatever for a retailer to fur- 
nish you with the season’s best meat this 
week without making you twinge when 
he hands you the ticket. Legs, shoulders, 
loins, racks, and even breasts may be 
roasted and enjoyed. 

The thing to be remembered is that 
plenty of nourishing food should be taken 
when the weather is unusually cold as 
a supporter of the battle against the ele- 
ments. And meat is acknowledged to be 
a sort of a Galahad when it comes to 
such a battle. 


GOOD ROUND STEAK RECIPE. 


This unusual method of preparing round 
steak will provide a new and delicious 
outlet for this good old standby: 

Dredge steak with flour. Sear on both 
sides until brown, place in a baking dish, 
cover with sour cream or cream and milk. 
Roast until three-quarters done and re- 
move from oven. 

Cut in half. Place pimentos between 
halves and on top. Return to oven and 
finish baking, basting often. 
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NEWS OF THE RETAILERS. 
Frick and Kill have sold their meat mar- 


ket at Elkader, Ia., to Rhowedder & Katz. 


Ray Zenor has opened a meat market 
at Spencer, Ia. 

Herbert Brothers will-open a new meat 
market on Main street, Mendota, IIl. 

Carl Clark has purchased the grocery 
and meat market of Fern Orem, Russia- 
ville, Ind. 

Samuel Singer will open a new grocery 
and meat market at 2108 Lincoln Way E., 
South Bend, Ind. 

Erwin J. Bauer has opened a meat mar- 
ket at Redford, Mich. 

Jacob Kaupp, Brainerd, Minn., has sold 
his meat market to W. J. Shaw. 

Marron Brothers have bought the A. E. 
Bigot meat market at Springfield, Minn. 

Fred Burkgard has bought the Kopp 
Meat Market at Belgrade, Mont. 

Charles V. Foster has opened a meat 
market at Broken Bow, Nebr. 

W. E.. Gerg has bought an interest in 
the H. H. May store, grocery and meats, 
334-336 E. Merrill avenue; Fond du Lac, 
Wis. 

John Feilbach has disposed of his in- 
terest in the White Meat Market, Oak- 
field, Wis., to C. H. Kohn. 

V. E. Pullman, Tustin, Mich., has sold 
out his meat and grocery business to Mag- 
nus Martz. 

L. L. Lockwood, Atlanta, Neb., has 
opened a meat market in the building 
formerly occupied by Lockwood & Davis. 

J. M. Houston & Son have added a meat 
market to their grocery store in Green- 
field, Ia. 

Jack Karvanek has purchased the Sid- 
ney Meat & Provision Store from J. J. 
Schudel, Sidney, Neb. 

Wendolin Lipp and M. P. Martin have 
closed their meat market at Arcadia, Neb 

W. R. Kelley has purchased the Wy- 
taska meat business, Fullerton, Neb. 

Peterson & Son, Whiting, Ia., have sold 
their meat business to Henry Potts. 

Reuben Shearer, Rochester, Minn., has 
purchased the interest of his partner, Wm. 
Schiltz, in their meat business. 





IMITATION MEATS 
For window and counter display 





REPRODUCTIONS co. 











Operating 204 Meat Markets in 
Brooklyn and throughout Long 
Island, offers wonderful oppor- 
tunities to live-wire men. Must 
understand meat merchandis- 
ing. 


Main Office: 
Metropolitan and Flushing Aves., 
BROOKLYN, N. Y. 
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New York Section 


Among Retail Meat Dealers 


Ye Olde New York Branch. 

Reports of committees were the princi- 
pal subjects discussed at the meeting of 
Ye Olde New York Branch of the New 
York State Association of Retail Meat 
Dealers, Inc., on Tuesday evening of this 
week. On the Old Timers Night the com- 
mittee reported that everything was in 
readiness for the occasion and a large 
gathering was expected. In this connec- 
tion a number of new members are being 
enrolled and the members have been re- 
quested to renew their efforts in order to 
double the number. The broadcasting 
committee reported that arrangements had 
been made at one of the local stations and 
that radio talks would be commenced in 
the near future. 

The plate glass and fire fund reported 
that checks would be distributed at the 
next meeting for the second refund of 
33 1/3 per cent during 1924 The com- 
pensation insurance chairman reported 
net earnings of 54 per cent. It was de- 
cided to pay a dividend of 25 per cent, 
with the consent of the insurance depart- 
ment. The further report was made that 
the compensation insurance had a very 
successful year. A report on the employ- 
ment bureau showed that a number of 
men had been placed with satisfaction to 
the members and also a substantial earn- 
ing was reported. 

Probably one of the most interesting 
discussions of the evening was the pro- 
posal to reorganize the operating of the 
branch offices by a Board of Directors. 
A committee of five composed of George 
Kramer, I. Block, L. Goldschmidt, L. 
Miller and Moe Loeb, with the president, 
H. Kirschbaum, ex-officio, was appointed 
to formulate plans which would be pre- 
sented and discussed at the next meeting. 

The ten dollar gold piece went to E. 
Lucco, but on account of his absence was 
not presented and will be redrawn at the 
next meeting. 


Eastern District Branch. 


Many of the old time members in the 
large attendance at the meeting of the 
Eastern District Branch of the New York 
State Association of Retail Meat Dealers, 
Inc., on Tuesday evening of this week 
demonstrated the active interest taken in 
the plans now being formulated. Prob- 
ably one of the most important of these is 
their own club house and the committee, 
of which F. C. Riester is chairman, has 
been instructed to complete final arrange- 
ments when the proper site is found. The 
annual report of the treasurer showed the 
treasury in a very healthy condition. The 
final plans for the annual event, which is 
eagerly looked forward to by the members 
and friends, have been concluded and from 

reSent indications Schwaben Hall at 

yrtle and Knickerbocker Avenues, 
Brooklyn, on Washington’s Birthday, 
February 22, will be more than crowded 
when the curtain rises for the first act of 
the vaudeville program and remain so un- 
til the early hours of the following morn- 


ing. 
Ladies’ Auxiliary. 

A business meeting was held by the 
Ladies’ Auxiliary of the New York State 
Association of Retail Meat Dealers, Inc., 
in Parlor D of the Hotel McAlpin on 
Wednesday afternoon of last week. There 
were interesting reports and discussions 
on various topics. During the course of 
the meeting, Mrs. Kaplan Papp turned 
over $8.25 toward the charity fund of the 
Auxiliary. This was the proceeds from a 
bridge party which Mrs. Papp had held 
at her home in Mount Vernon for the pur- 


pose. A vote of thanks was extended to 
her. Mrs. Charles Hembdt and Mrs. Os- 
car Schaefer were appointed on a com- 
mittee to investigate a case-where charity 
was needed. The next meeting will be 
held on Wednesday afternoon, February 
23, at the Hotel McAlpin and will be in 
the form of a card party. Mrs. K. Papp 
is chairman of the hostesses. The charge 
will be one dollar and in addition to a 
prize for each table, refreshments will be 
served. 


Brooklyn Branch. 


Among other matters discussed at the 
meeting of the Brooklyn Branch of the 
New York State Association of Retail 
Meat Dealers, Inc., on Thursday evening 
of last week, was an outing to be held in 
the summer. A committee consisting of 
Messrs. Helling, Hertzog and Sussel, was 
appointed to confer with the South Brook- 
lyn Branch with the idea of making this 
a joint event. It was announced that a 
fire fund for the Branch would be started 
at the first meeting in March. Frank P. 
Burck, chairman of the New York Meat 
Council, gave an interesting talk on the 
work of the Council. As the next regular 
meeting of this Branch would fall on Ye 
Olde New York’s Old Timers Night it has 
been suspended and the next meeting will 
be on March 4th. 


South Brooklyn Branch. 


President J. Rossman of the South 
Brooklyn Branch, New York State Asso- 
ciation of Retail Meat Dealers, Inc., states 
that the cooperative buying plan is meet- 
ing with a great deal of success. At the 
meeting on Tuesday evening of this week 
announcement was made that arrange- 
ments had been completed whereby mem- 
bers would be able to buy ice for 85 cents 
a cake. This specially low rate is for 
members of the branch only. Messrs. 
William Helling, Harry Hertzog and L. 
Sussel of the Brooklyn Branch were visi- 
tors. 

Bronx Branch. 

The last meeting prior to the big 
masquerade of the Bronx Branch, New 
York State Association of Retail Meat 
Dealers, Inc., on Tuesday evening of this 
week had a record attendance, about 60 
members being present. Two candidates 
were elected to membership. There was a 
demonstration of a slicing machine and a 
representative of the Interboro Coat and 
Apron Company made an address. The 
committee in charge of the masquerade 
and dance on Thursday evening reported 
that everything was in readiness for the 
big event. 


Mrs. George Anselm, a member of the 
Ladies’ Auxiliary, New York State Asso- 
ciation of Retail Meat Dealers, Inc., had 
a birthday on the 15th of this month. 

A. Werner, Jr., a member of the South 
Brooklyn Branch, and Mrs. Werner, a 
member of the Ladies’ Auxiliary, New 
York State Association of Retail Meat 
Dealers, Inc., celebrated the eleventh an- 
niversary of their wedding on the 15th of 
this month. 


Mr. and Mrs. Walter Lundblad cele- 
brated the first anniversary of their wed- 
ding on Feb. 6th in their new home at 
West Englewood, N. J. Mrs. Lundblad 
is the daughter of Mr. and Mrs. Fred 
Hirsch. 


Mr. and Mrs. Joseph Lehner and Mrs. 
Charles Grismer are spending some time 
at Miami, Fla. Mr. and Mrs. Albert Rosen 
have also beén there. 


NEW YORK NEWS NOTES. 
Frank M. Boyd, of the New Zanesville 
Provision Co., New Zanesville, Ohio, was 
a visitor to the city this week. 


Attending a branch house meeting of 
Wilson & Company in New York this 
week were President Thomas E. Wilson, 
H. O. Wetmore and W. S. Nicholson of 
Chicago. 


John J. Dupps, Sr... vice-president of the 
Cincinnati Butchers’ Supply Company, 
Cincinnati, Ohio, has been making a tour 
of the eastern territory and spent several 
days in New York this week. 


Among the visitors to Wilson & Com- 
pany’s New York offices this week were: 
Vice President A. E. Petersen, J. J. Wilke, 
C. H. Romeiser and Mr. Maclin of the 
beef department, all from Chicago. 


The Hudson County Meat Council held 
its annual election of officers in Jersey 
City on Monday afternoon of this week. 
The following officers were elected for 
1927: Chairman, Hugo Scola; vice-chair- 
man, A. D. Sullivan; treasurer, F. D. 
Guterl; secretaries, Pendleton Dudley and 
George Rogers. 


Max Heilman, manager of the Empire 
Branch of Wilson & Company, who has 
been very ill, was permitted to sit up a 
very short while last week. This has en- 
couraged his many friends in the trade to 
hope that he will quickly recover, and 
they are looking forward to welcoming 
him back again soon. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending Feb. 12, 
1927: Meat—Brooklyn, 88 lbs.; Manhat- 
tan, 137 lbs.; Queens, 20 Ibs.; total, 245 Ibs. 
Poultry and game—Manhattan, 344 Ibs. 

At the annual meeting of the Manhattan 
Sanitary Inspection Association, which 
was held at the Columbia Club on Tues- 
day evening of this week, the same officers 
and executive committee were re-elected. 
These included W. A. Lynde, chairman; 
H. G. Mills, vice-chairman; A. T. Rohe, 
treasurer; W. F. Schmidlein, secretary. 
These officers, with Messrs. A. Strauss 
and A. Sanders, form the executive com- 
mittee. 


eel 


GOBEL HEADS MEET WITH FIROR. 

The department heads and the entire 
sales force of Adolf Gobel, Inc. New 
York, gathered recently for a dinner held 
for the purpose of meeting and getting 
better acquainted with their new president 
and manager, Frank M. Firor. 

Excellent music was provided through- 
out the evening. The dinner started about 
ten o’clock with A. Rabot acting as chair- 
man. He called the gathering to order 
and introduced M. E. Mandel, who acted 
as toastmaster. 

Mr. Firor was then presented, and in 
his opening remarks paid tribute to the 
late Adolf Gobel, founder of the business, 
and called for a moment’s silent prayer in 
his memory. Mr. Firor then remarked 
how proud he was to head such an organi- 
zation, and announced that the policies 
upon which the company was founded 
would be continued. 

The Gobel salesmen’s All In One Social 
Club presented Mr. Firor with a very 
handsome loving cup as a further token 
of their esteem and good will. 
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If Your Over- Weight Packages Were Alarm Clocks, We 
misy ©} §=Wouldn’'t Have to Tell You About Them! 


Our nation-wide surveys are conclusive proof 
that the INVISIBLE LOSS suffered by packers 
through OVER-WEIGHT, far exceeds all other 
losses combined. 





Over-weight 
Visualized 


Fractional ounces given away in a multitude of 
packages make amazing aggregate, unsuspected 
until inventory shrinkage reveals it. 


The human element is ninety-five per cent of 
weighing problems because ordinary scales de- 
mand of it the concentration that average labor 
will not give. 





Write for facts about scales that put precision ' 
or _— accuracy within the grasp of any class of labor, 

5. No. 275 and recover VANISHING PROFITS by instant- 

id PACKERS’ FAST WEIGHING HEAVY ly disclosing them. 


SERVICE SCALE 
65-LBS. CAPACITY 


2 Columbus, Ohio 

: THE SMITH SCALE COMPANY Toronto, Canada 
; Montreal, Canada 
a Makers of “EXACT WEIGHT” SCALES to weigh 1/32-0z. to 300 pounds 


Sales and Service Offices in Principal Cities 














rs SAOUCUODLEQOUOCGEDALED COLE OOOH TUAUEUETOEEOOEEREAOET ELS 
“4 = For Sausage Makers = 
2. = = 
“ 20 Mule Team Borax > BELL’S : 
; Antiseptic Cleansing Deodorizing | 3 Patent Parchment Lined = 
: Use 20 MULE TEAM BORAX when any cleansing is to = SAUSAGE = 
: be done. It softens water. It cleans thoroughly. It in- = | AGS = 
“s hibits the growth of the bacteria of decomposition, and = = 
e, leaves things sweet and wholesome. It is especially good = = 
y. when washing anything that comes in contact with meat, = “ AU S$ AGE = 
‘ because it is harmless. = 5 EASO ae ; a Gs 5 

PACIFIC COAST BORAX COMPANY | 2 Fer samples and Prices, write = 
R. = = 
re Chicago 100 William St., Wilmington, Cal. 3 THE WM. G. BELL CO. = 
w NEW YORK = BOSTON MASS. = 
Ef avvvnvsnevenecvneananennccnecroceernnTHuiTTTUEITUTTINE: 








: In Spices, too, the Best is the Cheapest 


‘|| J. K. LAUDENSLAGER, Inc. 


nl 


“i 612-14-16 W. York St. Philadelphia, Pa. 


Importers SPICES Grinders 


Butchers Mills Brand 


42 years reputation among packers for quality 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, bulk 
Cows, cutters 


$10.25@11.00 


Calves, bulk. $12.50@17.00 


Calves, culls, per 100 lbs. . 


LIVE SHEEP AND LAMBS. 
@13.75 


Lambs, bulk $12.50@13.25 


$12.35@12.50 
12.75@13.00 
12.75@13.00 
13.00@13.10 
13.15@13.25 
@13.25 
10.65@10.85 


19% @19% 
@20% 
@20% 
@21 
@20% 


DRESSED BEEF. 
CITY DRESSED. 


Choice, native heavy 
Ghoice, native light......-- 
Native, common to fair....--+++++++++ 


WESTERN DRESSED BEEF. 
Native steers, 600@800 lbs 
Native choice yearlings, 400@600 Ibs.....- 18 
Western steers, 600@800 lbs.. 15 
Texas steers, 400@600 lbs........--- pinnae 


Good to choice heifers.......+--+++++ meus 


Fresh bologna bulls .......--+++ “mee oneeee 
BEEF CUTS. 


@23 
@20 
@16 


Rolls, reg., 6@s Ibs. avg. oncccccee 
Rolls, reg., 4@6 lbs. avg........0++2+20+001T 
Tenderloins, 4@6 lbs. avg...... acsdoncee 
Tenderloins, 5@6 lbs. avg..........++- er) 
Shoulder clods 


DRESSED CALVES. 


eeeeeceese 


@26 
@23 
@20 
@19 


@25 
@24 
@22 
@18 
@16 
@10 


SMOKED MEATS. 
PO 6 cdsccocnodéuscees «+26 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 lbs. avg.22 
Pork tenderloins, fresh 
Pork tenderloins, 
Shoulders, city, 10@12 lbs. avg 
Shoulders, Western, 10@12 lbs. avg 
Butts, boneless, Western 
Butts, regular, Western 
Hams, Western, fresh, 10@12 lbs. avg..... 


Picnic hams, Western, fresh, 6@8 lbs. avg. - 
Pork trimmings, extra lean 
Pork trimmings, regular 50% lean 


@15 
BONES, HOOFS AND HORNS. 


Round shin bones, avg. 


100 pcs 
Black hoofs, per ton 
Striped hoofs, per ton.............. cane 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., per 
BED TROGED. «v0.0 bicncen0t0ccsssesssese 0 
Horns, avg. 7% oz. and over, No. 1s. ..300.00@3825.00 
Horns, avg. 74% oz. and over, No. 28...250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s...200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @28c 
Fresh steer tongues, 1. c. trim’d 
Sweetbreads, beef 


a pound 
a pound 
a pound 
a pair 


BUTCHERS’ FAT. 


BaD BE ccccscccceccccccce eesgeetes eccece 


Pepper, 
Pepper, 
Pepper, 
Pepper, 


GREEN CALFSKINS. a 


5-9 94-12% 
Prime No. 1 Veals. .19 2.15 
Prime No. 2 Veals..17 1.95 
Buttermilk No. 1...16 1.80 
Buttermilk No. 2...14 1.60 
Branded grubby ....11 1.20 1.45 
Number 8 ........0. At value 


CURING MATERIALS. 


ip. H kip, 
1418 18 up 
2.65 8.40 
2.40 3.15 
2.80, 
2.05 
1.65 


124-14 
2.45 
2.20 
2.10 
1.85 


In lots of less than 25 bbis.: Bbls. 
Double refined saltpetre, granulated.... 6c 
Double refined saltpetre, small crystal.. 744c 
Double refined large crystal saltpetre.... 8i%c 
Double refined nitrate soda, granulated.. 4%c 

In 25 barrel lots 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 7%c 
Double refined saltpetre, large crystal.... 8%c 
Double refined nitrate soda, granulated... 4c 

Carload lots: 

Double refined saltpetre, granulated...... 6c 
Double refined nitrate soda, granulated.. 8%c 


DRESSED POULTRY. 

FRESH KILLED. 
Chickens—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 lbs. to dozen, Ib.......25 @28 
Western, 48 to 54 Ibs. to dozen, Ib.......24 @27 

Western, 43 to 47 lbs. to dozen, Ib 
-23 @25 


Western, 86 to 42 Ibs. to dozen, Ib...... 
Western, 31 to 35 Ibs. te dozen, Ib.......28 @25 
pkd.—prime to fcy.—12 to box: 


Ohickens—fresh—dry 
Western, 60 to 65 Ibs. to dozen, Ib.......20 @82 
Western, 48 to 54 Ibs. to dozen, Ib.......28 @80 
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Western, 43 to 47 Ibs. to dozen, Ib 

Western, 36 to 42 lbs. to dozen, Ib 

Western, 31 to 35 Ibs. to dozen, Ib 
Fowls—frozen—dry packed—prime to fcy.—12 to box: 

Western, 60 to 65 lbs., @32 

Western, 55 to 59 Ibs., @32 

Western, 43 to 47 lbs., 1 @31 

Western, 30 to 35 lbs., Ib @27 
Ducks— 

Long Island, No. 1, bbis 
Squabs— 

White, 11 to 12 lbs. to dozen, per lb @ 8 

Prdand, Gari, We BOOMs os occ cccccccsesad 4.00@4.50 


LIVE POULTRY. 


Fowls, colored, per Ib., via express 
Geese, swan, via freight or express 
Turkeys, via express 

Pigeons, per pair, via freight or express..45 @50 
Guineas, per pair, via freight or express.. 


BUTTER. 


@31 


28 @29 
@u 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, delivered per 
100 Ibs. 


Ammonium sulphate, double bags, per 100 
lbs. f.a.8s. New York 


Blood, dried, 15-16% per unit..... 


Fish scrap, dried 11% ammonia, — a 
10% B. P. L 


Fish guano, foreign 13@14% aa 

NE ey ee peri seseceecees 410& 10 
Fish scrap, acidulated, pd a, ie 

A. P. A., f.0.b. fish fi tory 


Soda Nitrate, in bags, 100 ‘Be. spot...... 
Tankage, ground, 10% ammonia, 
B. bulk 


Phosphates. 
ne meal, emsmes, 3 ss 50 wees per 


Bone meal, raw 4% and 50 page, per 


SHOR ee eee eee sees eseeeeesesesereses 


Acid phosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 


@31.00 
@38.00 
@ 8.75 


Manure salt, 20% bulk, per ton 

Kalnit, 12.4% bulk, per ton 

Muriate in bags, basis 80%, per ton 

Sulphate in bags, basis 90%, per ton 
Beef. 


Cracklings, 50% unground...... éseasn0e0s 
Cracklings, 60% unground 


@11.70 
@ 8.70 
@33.50 
@48.00 


1.15 
1.25 


67.50 
G72.50 


BUTTER AT FOUR MARKETS. 


Wholesale prices for 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Feb. 10, 1927: 


February 4 5 7 8 9 
Chicago .... a 49%, 49% 49% 
52 52 51% 

51% 52 52%, 52 
Philadelphia -52 52 52% 51% 


49% 
51% 
52 

51% 


Wholesale prices of carlots—fresh 
tralized butter, 90 score at Chicago: 


49% 49% 49% 49 49 
Receipts of butter by cities (tubs): 


This Last Last -—Since Jan. 1— 
week. week. year. 1927. 1926. 

26,963 26,014 Holiday 264,123 Holiday 

- 46,272 40,586 Holiday 331,635 Holiday 

--..16,059 11,670 Holiday § eT Holiday 

..15,073 12,679 Holiday 109,848 Ho loliday 


Total 90,949 Holiday 800,653 Holiday 
Cold storage movement (lbs.): 

















Same 

Out On hand 
Feb. 10 Feb. 11 
108,453 3,686,283 

151,202 1,777,810 

Bosto: F » 247,402 
Philadelphia. bacco 35,443 340,127 


Total ......117,916 362,407 7,051,622 


In week day 
Feb. 10 last year 


zal 
Holiday 
Holiday 


Holiday 








